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BEING 


A complete  Syftem  of  French  Cookery. 

Adapted  to  the  Tables  not  only  of  the  Opulent,  but  of 
Perfons  of  moderate  Fortune  and  Condition. 


CONTAINING 

Directions  for  choofing,  dreffing,  and  ferving  up  all  Sorts  of 
'Butcher  Meat,  Poultry,  & c. 

The  different  Modes  of  making 'all  kinds  of  Soups,  Ragout,, 

Fricandeaus,  Creams,  Ratafias,  Compôts,  Preferves,  &c.  &c. 

as  well  as  a great  Variety  pf  cheap  and  elegant  Side  Difhes 
calculated  to  grace  a Table  at  a fmall  Expepce. 

Inftvuaions  for  making  out  Bills  0f  Fare  for  the  four  Seafous  of 
«he  Year;  and  to  furnilh  a Table  with  few  or  any  number  of 
Uiihes  at  the  molt  moderate  poffible  Expence, 

Nccelfary  f„,  Houfekcepers,  Butlers,  Cooks,  and  all  who  are  concerned 
in  the  Superintendence  of  a Family. 


TRANSLATED  FROM  THE  FRENCH. 


Printed  for  J..  Bell,  No.  ,48,  Oxford  Street,  nearly 
oppofite  New  Bond  Street. 
m.dcc.xciii. 
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bill  of  fare 

i FOR 

♦ 

THE  DIFFERENT  SEASONS  OF  THE  YEAR 

WITH  DIRECTIONS  FOR  REGULATING  A TABLE. 

L * 

Add  or  dîmîni/h  as  you  have  occafion,  or  wifh  to  make  your  entertain, 
ment  more  or  lefs  expenfive. 


A Bill  of  Fare  for  the  Spring. 

A Table  of  Twelve  Covers  for  Dinner,  ferved  by  Five 


FIRST  COURSE. 

Foi  the  middle,  difil  a piece  of 
beef; 

Two  Soups;  one  with  herbs,  one 
ot  afitaragus  and  green  peas. 

Tlffollj^  (hors  d’œuvre);  one 
of  raddiflies,  one  of  butter. 

SECOND  COURSE. 

Eet  the  beef  remain,  and,  In  the 
p ace  of  the  foups  and  the  two 
plates,  put  four  difhes. 

Mutton  chops  àla  ravigotte,  dref- 
fed  with  fallad  herbs,  (fee 
page  42).  ’ v cc 

A breaftof  veal,  with  green  peas 

A fiTcafee  of  chickens.  ^ 

A pigeon  fricandeau. 


THIRD  COURSE. 

A couple  of  rabbits  roalted. 

A fowl,  or  two  large  chicken 
roalted. 

Three  fmall  fide  difires,  and  tw 
lallads. 

FOURTH  COURSE,  Deffert. 

FOfresle  middlC  3 b0Wl-  °f  gauJ 
Compote  of  cherries; 
Strawberries; 

Cakes  (échaudés). 

Whipt  cream. 

Currant  jell/. 

Apricot  mararalade; 


A % 


A Tablé 


BILLS  OF  FARE. 


A Table  of  Twelve  Covers  ferved  en  Maigre  for 
Dinner  : it  may  alfo  be  ferved  at  Supper,  the  Soup 
being  omitted.  ' 


FIRST  COURSE. 

For  the  middle,  foup  printanier. 

Two  principal  diüies  (entrées)  ; 
a cod  à la  crème,  a fifii  tourte. 

Fourfmall  dilhes  (hors d’œuvres); 
an  «melet,  new-laid  eggs  in  a 
napkin,  eggs  with  force-meat, 
eggs  with  burnt  butter. 

SECOND  COURSE. 

A broiled  eel  with  caper  iauce,  a 
remove  for  the  foup. 

THIRD' COURSE. 

Forthemiddle,cravvfifhwith  court- 
bouillon,  difhed  en  dôme,  up- 
on a napkin. 

Two  dilhes  for  the  top  and  bot- 
tom ; a carp  withcom  t-bouillon, 
fried  filh  \ 

j 


Four  dilhes  (entremets)  ; afpara- 
gus  ierved  like  young  peas,  (fee 
page  222),  fried fkerret,  fweet- 
meat  tartlets,  Italian  cream. 

Two  fallads,  a fmall  lettuce  with 
appertenances. 

FOURTH  COURSE,  Deflert. 

For  the  middle,  iix  large  bifcuits 
du  palais  royal. 

Four  compotes  ; one  of  green  al- 
monds or  apricots,  one  of  cher- 
ries, one  of  flrawberries  in  a 
deflert,  one  of  cheefe  à la  crème 
in  ditto. 

Four  plates;  one  of  cakes  (échau- 
dées), one  of  bitter  almond  bif- 
cuits, one  of  fruit  preferved 
dry,  one  of  conferve  of  violet. 


/ *" 

% \ 

À Bill  of  Fare  for  the  Summer. 

• < 

A Table  of  Fifteen  Covers  for  Dinner,  ferved  by  Seven. 


FIRST  COURSE. 

A piece  of  beef  for  the  middle. 

Two  loups;  one  garnifhed  with 
cucmnbers,  one  of  crufts  with 
a cullis  of  green  peas. 

Four  dilhes  (hors  d’ocnvres)  ; 
llieeps  trotters  fiicalee’d  like 
chickens,  veal  kernells  en  caille, 
petits  patties,  a melon. 

SECOND  COURSE. 

A leg  of  mutton  a l’eau. 

Piece  of  veal  à la  crème. 

A young  duck  with  peas. 
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Pigeons  with  fine  herbs. 

Two  chickens  wdth  fmall  white 
onions. 

A young  rabbit  drefled  in  flices, 
with  cucumbers. 

THIRD  COURSE. 

A cold  entremet  for  the  middle  of 
a large  broche. 

Four  dilhes  and  two  fallads  ; a 
young  turkey,  a fine  fowl,  par- 

v tridges,  pigeons  covered  with 
bacon  aud  drefled  like  quails, 
two  fallads,  with  herbs. 

FOURTH 


BILLS  OF  FARE. 


FOURTH  COURSE. 
Apricot  tartlets. 

Broiled  eggs  in  the  fliell. 
Fritters  of  vine  leaves. 

Little  bifcuit  timbales. 

Garden  beans  à la  creme. 
Artichokes  with  a butter  fauce. 


FIFTH  COURSE,  Deficit* 

A bowl  of  fruit  for  the  middle. 
Four  compotes  ; one  of  peaches, 
one  of  plumbs,  one  of  pears, 
one  of  four  grapes. 

Four  plates  of  ice  à la  crème,  or, 
two  of  nuts  without  the  fliell  ; 
one  of  cheefe  à la  crème,  one  of 
cakes  (échaudés). 


A Table  of  Ten  Covers  for  Supper,  ferved  by  Five. 


FIRST  COURSE. 

A piece  of  roafted  meat  for  the 
middle.'" 

Two  diflies  (entrées);  a vealtourt, 
a fowl  between  two  plates. 

Two  diflies  (hors  d’œuvres)  ; a 
halh  of  rabbit  or  any  other  meat 
that  has  been  drefled,  three 
fheeps  tongues  en  papillotes. 

SECOND  COURSE,  by  feven. 

A difli  of  little  cakes  for  the  mid- 
dle. 

Two  diflies  (plats  de  iôt)  ; two 
chickens,  a ldveret. . 


Two  fmall  dilhes  hot;  one  of  peas, 
one  of  cream  à la  madeleine. 
Two  fallads  ; one  of  roman  let- 
tuces, one  of  large  oranges 
(bigarrades). 

THIRD  COURSE,  Deffert. 

A dozen  of  peaches  for  the  mid- 
, die. 

Cherries. 

Plumbs. 

Cheefe  à la  crème. 

Cakes  (échaudés) . 

Two  plates  of  mulberries. 


A Bill  of  Fare  for  Autumn. 

A Table  of  Twelve  Covers  for  Dinner,  ferved  by  Five. 


FIRST  COURSE. 

Afoup  with  turnips  for  thcmiddle.  " 
Four  little  diflies  (hors  d’œuvres); 
two  of  puddings  and  faufages 
grilled,  two  of  crude  oyfters. 

A piece  of  beef,  a remove  for  the 
foup. 

\ ^ 

SECOND  COURSE. 

Four  dilhes,  a remove  for  the  four 


other  ; mutton  chops  en  robe  de 
chambre,  veal  bread,  compote 
of  pigeons,  a rabbit  tourte. 

THIRD  COURSE. 

The  roaft  and  entremets  together. 

A fallad  for  the  middle. 

Two  diflies  (plats  de  rôt)  ; a 
dozen  of  mavis’s,  a fowl. 

Two  diflies  ot  entremets  ; cauli- 
flowers with  butter,  colleeci  earn. 

FOURTH 


ËÎLLS  OF  FARE;’ 

FOURTH  COURSE,  Deflfert.  Compote  of  pears.’ 
A bowl  of  fruit  for  the  middle.  A plate  of  grapes. 
Compote  of  apples.  A plate  of  filberts. 


A Table  of  Twelve  Covers  for  Supper*  ferved  by  Five* 

FIRST  COURSE.  THIRD  COURSE. 


A leg  of  mutton  roafted  for  the 
middle. 

Tour  dilhes  (entrees)  ; veal  cut- 
lets à la  Lyonnoife,  a beef  rump 
en  matelotte,  a duck  with  tur- 
nips, two  chickens  efl  giblotte. 

SECOND  COURSE. 

A fallad  for  the  middle. 

Two  dilhes  (plats  de  rôt)  « à 
.young» turkey,  a young  duck. 

A plate  with  oranges. 

Plate  with  a rémoulade  in  a fauce- 
i ( a 


Five  frrsall  dilhes,  (entremets)  ; 
cheefe-cakes  for  the  middle, 
eggs  with  ftreakcd  bacon,  Spa- 
nilh  chardonsj  bread  fritters, 
burnt  cream.* 

FOURTH  COURSE,  Deflert. 

Iced  cheefe  for  the  middle,  or  a 
bowl  of  fruit. 

Compote  of  apples  à la  Portuguaife. 

Compote  of  peaches. 

Plate  of  fweet-meats. 

Two  plates  of  nuts. 

Plate  of  grapes.  - 


A Bill  of  Fare  for  Winter. 


A Table  of  Eight  or  Ten  Covers  for  Dinner. 


FIRST  COURSE. 

A cabbage  foup. 

A fmall  dilli  of  white  or  black 
puddings. 

A veal  fry. 

SECOND  COURSE. 

A piece  of  beef  in  the  place  of  the 
foup. 

Two  dilhes  in  exchange  for  the 
puddings  and  veal  fry  ; mutton 
chops  with  turnips,  a pigeon 
tourt. 

THIRD  COURSE. 

Roaft  meat  and  entremets  ; a quar- 


ter of  lamb  for  the  middle,  a 
fallad  on  one  fide,  and  lamb- 
fauce  in  a fauce-boat  on  the 
other. 

Two  dilhes  for  the  top  and  bottom; 
a franchipane  tourt,  fonte  batter 
fritters. 

FOURTH  COURSE,  Deflert. 

Some  bilcuits  for  the  middle. 

Compote  of  crude  oranges. 

Compote  of  large  chelhuts. 

Plate  of  grapes. 

Plate  of  cheefe. 


A Table 


BILLS  OF  FARE. 


A Table'- of  Fifteen  or  Twenty  Covers  for  Pinker, 
fervcd  by  Twelve. 


FIRST  COURSE. 

Afparagus  for  the  middle,  which 
remains  throughout  the  courfe. 

Two  foups,  top  and  bottom  ; one 
with  rice,  one  with  vegetables. 

four  fide  difiles  ; a neat’s  tongue 
with  a gratin,  fritters  of  a calf’s 
pluck,  a rabbit  pudding,  fLices 
of  lamb  en  blanquette. 

Tour  corner  difiies  ; a cafferole 
with  rice,  -or  flieep’s  rump  with 
rice,  a woodcock  tourt,  fix  fmall 
pigeons  roafied  ferved  with  a 
butter  fauce,  two  roafied  chick- 
ens ferved  with  a ragout  of 
truffles. 

SECOND  COURSE. 

Two  removes  for  the  foups;  a piece 
of  beef,  with  fauce  hachée,  gar- 
nifiied  with  fried  bread  ; a loin 
of  veal  roafied  with  fauce  pi- 
quante. 

THIRD  COURSE. 

Roaft  and  entremets  together, 
ferved  at  thirteen. 


Four  corner  di flies  ; a capon  or  fat 
pullet,  three  partridges,  eighteen 
mavis’s,  a young  duck. 

Two  fallads  for  the  fide  ; one  of 
endive,  one  of  boiled  onions  and 
beet  roots. 

Two  fmall  plates  for  the  top  and 
bottom  ; a cold  patty,  a Savoy 
cake. 

Four  fmall  plates  (entremets)  hot 
for  the  four  corners  ; cream  frit- 
ters, truffles  with  court-bouil- 
lon, Spaniflv  chardons,  tartlets. 

FOURTH  COURSE,  Deffert, 
ferved  at  thirteen. 

For  the  two  fides,  two  large  bowls 
of  fruit,  or  a deffert  glafs  garnifh- 
ed  with  preferved  fruits,  two  of 
gauffres. 

Four  compotes  for  the  corners 
of  the  epergne  ; one  of  apples, 
one  of  plumbs,  one  of  quinces, 
one  of  large  chefmits. 

Four  corner  plates,  one  of  cheefe 
one  of  macaroons,  one  of  grapes* 
one  of  fmall  Savoy  bifcuits.  * 


A Table  of  Twelve  Covers 

FIRST  COURSE. 

„ For  middle,  a rib  of  beef 
roafied,  with  minced  fauce. 

Two  difiies  ; a veal  fricandeau,  a 
fowl  with  court-bouillon. 

Two  plates  (hors  d’œuvres);  three 
fiieeps  tongues  à la  Flamande, 
a lamb’s  purtenances  à la  buur- 
geojfe. 


for  Supper,  ferved  by  Five. 

SECOND  COURSE. 

A fallad  for  the  middle. 

Two  difiies  ; three  pigeons,  fix 
fnipes. 

Two  fmall  diflies  (entremets);  one 
of  eggs  a la  bagnolet,  one  of 
chocolate  cream. 


THIRD 


BILLS  OF  FARE 


THIRD  COURSE,  Deflert. 

A bowl  of  fruit  for  the  middle. 
Compote  of  pears. 

Conipoteof  apples  àla'Portuguaife, 


Four  plates;  one  of  chefnuts  roaft- 
ed  or  boiled,  one  of  fweetmeats, 
one  of  cheefe,  one  of  confer ve. 


. > 
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CONTENTS. 


Page 

//GENERAL  Rules  for  making  Broth 

— 

I 

To  make  Cabbage  Soup  — 

— 

ib 

To  make  Pumpkin  Soup  — 

2 

To  make  Milk  Soup  — 

— 

ib 

To  make  Soup  Maigre 

— 

3 

To  make  a Soup  Maigre  of  Onions 

— 

4 

To  make  a Milk  Soup  of  Onions  — 

— 

ib 

To  make  a Soup  Maigre  of  Chefnuts 

— 

ib 

To  make  Afparagus  Soup  with  Green  Peas 

5 

, To  make  Semolina  Soup  — 

— 

ib 

To  make  Vermicelli  Soup  — ■ 

,-r- 
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To  make  Soup  au  Fumet  — 

— 

ib 

To  make  Soup  au  Fromage  — 

— 

ib 

To  make  Soup  with  a Culiis  of  Lentils 

— 

7 

To  make  a Soup  with  Crufts  of  Bread 

— 

ib 

To  make  a Soup  of  fmall  White  Onions 

ib 

To  make  Cucumber  Soup 

— — 

8 

To  make  Rice  Soup  — — 

T-* 

ib 

To  make  a Soup  of  Herbs  — 

ib 

To  make  Spring  Porridge  — 

—— 

9 

To  make  Rice  Soup  with  a Culiis  of  Lentils 

ib 

To  make  a Soup  with  Milk  Almonds 

— . 

IO 

1 o make  W ater  Soup  — 

ib 

To  make  Soup  à la  Vierge  — r 

ib 

rIo  make  a Soup  of  Lamb’s  Purtenances 

— , 

1 1 

1 o drefs  a Neat’s  Tongue  — 

—— 

ib 

lo  drefs  a Neat’s  Tongue  en  Brezolle,  and  Other 

Ways 

— 

12 

To  drefs  a Neat’s  Tongue  en  Paupiettes 

— 

ib 
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To  lerve  a Neat’s  Tongue  with  a Gratin 
To  drefs  a Neat’s  Tongue  with  Parfley  — 

To  drefs  Beef  Brains  feveral  Ways  

To  drefs  Ox  Palates  different  Ways  

To  Marinate  Ox  Palates  — — 

To  drefs  a Neat’s  Tongue  à la  Poulette  — 
To  drefs  Ox  Palates  en  Alumettes  — — 

To  fry  Ox  Palates  crifp  — — 

Terrine  à la  Payfanne,  or  the  Peafant’s  Pot 
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To  boil  a Piece  of  Beef  — 
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To  drefs  a Rump  of  Beef  à la  Cardinale  — 
To  drefs  a Rump  of  Beef  à l’Angloife  — 

To  Hew  a Rump  of  Beef  in  the  Oven  — 

To  make  Beef  à la  Mode  — 

To  drefs  Slice?  of  Beef  Saufage  Fafhidn  — 
To  drefs  the  Ribs  and  Sirloin  of  Beef  — 

To  ferve  the  Ribs -and  Leg  of  Beef  — — 

To  drefs  a Rib  of  Beef  en  Papillotes  — 

To  (lew  Brilbet  of  Beef  à l’Allemande  — 

To  ftew  Beef  en  Miroton  — 

To  ftew  Beef  in  an  Oven  — 

To  ha(h  Beef  — 

To  drefs  a Saddle  of  Mutton  — 

To  drefs  a Leg  of  Mutton  a la  Périgord  — 
To  drefs  a Leg  of  Mutton  with  Vegetables 
To  drefs  a Leg  of  Mutton  with  Parfley 
To  drefs  a Leg  of  Mutton  à la  Poêle  — 

To  drefs  a Leg  of  Mutton  in  the  Genoefe  Fafbion 
To  boil  a Leg  of  Mutton  — * 
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To  drefs  a Leg  of  Mutton  with  Cauliflowers  ib 
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Parmefen  Cheefe  — 3° 

To  drefs  a Leg  of  Mutton  with  Pickled  Girkins  ib 

To  drefs  a Leg  of  Mutton  à la  Servant  — ib' 

To  drefs  a Leg  of  Mutton  en  Grenadin  — 31 

To  drefs  a Leg  of  Mutton  à la  Sainte  Menehould  ib 
To  drefs  a Leg  of  Mutton  à la  Martine  — ib 

To  drefs  a Leg  of  Mutton  à la  Regence  — 32, 

To  drefs  a Leg  of  Mutton  à la  Royal  — ib 

To  drefs  a Leg  of  Mutton  à la  Mailly  — 33 

To  drefs  a Leg  of  Mutton  à la  Sultane  — ib 

To  lard  a Leg  of  Mutton  — 34 

Mutton  Chops  drefied  upon  the  Gridiron  — ib 

To  drefs  a Loin  or  Neck  of  Mutton  with  Lentils  3$ 
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Mutton  Chops  with  Turnip  Sauce  — ib 

To  ftew  Mutton  Chops  à la  Marinière  38 

Mutton  Chops  à la  Pluche- Verte  — ib 

A Harrico  of  Mutton  — — — — 39 

Another  Way  to  make  a Harrico  of  Mutton  ib 

To  drefs  aLoin  and  Leg  of  Mutton  with  Cucumbers  40 
To  drefs  a Loin  of  Mutton  en  Crepine  — ib 

Mutton  Chops  à la  Poèlfe  « — — 41 

Mutton  Chops  with  a Gratin  — 42; 

To  drefs  aLoin  or  Neck  ofMutton  à la  Ravigotte  ib 

do  drels  a Shoulder  of  Mutron  en  Balloon  — 43 

To  drefs  a Leg  of  Mutton  à la  Turque  — ib 

d o bake  a Shoulder  of  Mutton  — — — > ib 


Todrefs  aShoulderof  Mutton  à la  Sainte  Menehould 
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To  drefs  Sheeps  Tongues  en  Papillotes 
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To  drefs-  Sheeps  Tongues  en  Matelotte 
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Sheeps  Tongues  roaded  

Sheeps  Tongues  à la  Flamande  
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Sheeps  Tongues  en  Surtout  . .. 

Sheeps  Tongues  à la  Poêle  

Sheeps  Tongues  à la  Gafcogne  — — 

Sheeps  Tongues  en  Gratin 

Sheeps  Tongues  à la  Sainte  Menehould 

Sheeps  Brains  dewed  

Sheeps  Trotters  à la  Poulette 


Sheeps  Trotters  à la  Sainte  Menehould 
Sheeps  Trotters  à la  R.avigotte  — 
Sheeps  Trotters  with  Sauce  à la  Robert 
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FRENCH  COOKERY. 


General  Rules  Jot*  making  Broth. 

H O O S E the  meat  found  and  frefh  Ailed  : 
Ikim  your  broth*  fait  it,  and  put  into  it  dif- 
ferent forts  of  vegetables,  well  picked,  fcraped, 
and  wafhed  ; a$  celery,  Onions,  carrots,  parfnips, 
leeks,  and  cabbage  : Jet  your  broth  boil  gently 
till  the  meat  be  done,  and  then  {train  it  through 
a fieve  or  napkin,  to  ufe  as  you  think  proper.  A 
piece  of  beef  weighing  fix  pounds  will  require  fix 
hours  boiling,  one  of  twelve  or  fourteen,  eight. 
Take  care  to  tie  the  vegetables  you  put  in  toge- 
ther, that  you  may  take  them  out  of  the  pot  en- 
tire, and  they  will  ferve  to  put  into  your  loups. 

To  make  Cabbage  Soup. 

Parboil  the  half  of  a cabbage  with  fome  rafh-ers 
of  wreaked  bacon  ; tie  each  ieparatcly,  and  then 
i B let 


( 2 ) 

let  them  boil  four  hours  with  fome  broth  made 
according  to  the  preceding  directions.  When  the 
cabbage  and  bacon  are  done,  foak  crufts  of  bread 
in  fome  of  the  broth  to  mix  with  your  foup,  and 
ferve  the  cabbage  and  rafhers  of  bacon  round  or 
under  if.  Take  care  to  put  very  little  fait  into 
the  broth,  on  account  of  the  bacon.  Soups  of 
turnips,  and  other  roots,  are  made  the  fame  ; but 
celery  muft  be  boiled  a long  time  before  it  is 
ufed. 

To  make  Pumpkin  Soup. 

Pare  the  quarter  of  a middling  dzed  pump- 
kin, take  out  the  in  fide,  and  boil  it  in  water  till  it 
becomes  a marmalade,  and  all  the  water  be  con- 
fumed  ; then  ftew  it  with  a little  fait,  and  a bit 
of  butter  the  fize  of  an  egg,  and  afterwards  add  to 
it  a pint  of  milk  boiled,  and  fweetened  to  your 
tafte.  When  you  would  ferve  it,  cut  imall  llices 
of  bread  into  your  difh  ; wet  them  with  the 
pumpkin  foup,  and  fet  them,  covered,  over  a 
chafing-difh  for  a quarter  of  an  hour,  that  the 
bread  may  have  time  to  foak,  and  then  pour  in 
your  boiling  foup. 

So  make  Milk  Soup. 

Boil  a pint  of  milk  with  a little  fait,  and,  if  you 
pleafe,  fugar  ; arrange  fome  diced  bread  in  a 
difh  ; pour  over  a part  of  your  milk  to  foak  it, 
and  keep  it  hot  upon  your  ftove,  taking  care  that 
it  does  not  burn.  When  you  are  ready  to  ferve 
your  foup,  beat  up  the  yolks  of  five  eggs,  and  add 
them  to  the  remainder  of  the  milk.  Stir  it  over 
the  fire  till  it  thickens,  and  immediately  take  it 
off,  left  the  eggs  curdle, — Or  thus  : Boil  three 
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pints  of  milk  with  a bit  of  lemon  peel,  a few  co- 
riander feeds*  a bit  of  cinnamon,  a little  fait,  and 
about  three  ounces  of  fugar,  till  it  is  confumed  to 
half;  ftrain  it  through  a fieve,  and  finifh  your 
foup  as  before. 

To  make  Soup  Malgré. 

According  to  the  foup  maigre  you  would 
make,  whether  of  fmall  onions , turnips * cabbage * or 
celery,  cut  the  vegetable  you  mean  to  ferve  in  it, 
parboil  it,  and  flew  it  with  a little  water,  butter, 
and  fait  : while  this  is  doing  put  a bit  of  butter 
into  a hew-pan  with  fome  onions,  carrots,  parf- 
nips,  and  a head  of  celery,  the  whole  cut  fmall,  a 
clove  of  garlic,  a laurel  leaf,  thyme,  bafil,  three 
cloves,  parfley,  and  chervil.  Obferve,  the  vege- 
tables which  are  to  be  fent  to  table  in  the  foup 
are  not  to  be  put  into  the  hew- pan  ; thofe  which 
"are  hewed  apart  will  be  fuhicient  to  give  it  the 
neceflary  flavour.  Set  all  the  vegetables  you 
have  put  into  the  hew-pan  upon  the  fire  for  an 
hour  and  a half,  turning  them  frequently  till  they 
be  done  and  coloured  ; then  add  water,  and  let 
them  boil  half  an  hour  ; by  this  method  your 
foup  will  be  as  well  coloured,  and  the  flavour  as 
good,  as  if  it  were  made  with  gravy.  Strain  it 
th  rough  a fieve,  and  then  add  to  it  the  vegetables 
you  have  referved  apart  to  ferve  in  the  foup.' 
When  it  is  done,  and  ieafoned  to  your  tahe,  take 
lome  to  foak  your  bread  to  mix  with  it.  Garnifh 
the  rim  of  the  difh  with  fome  flips  of  bread  dipped 
in  the  white  of  an  egg,  fetting  the  difh  over  the 
fire  that  the  bread  may  flick  to  it  ; then  put  in 
the  vegetables,  and  ferve  up  your  foup.  If  you 
' B 2.  ferve 
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ferve  it  in  a tureen,  the  flips  of  bread  may  be 
omitted. 

To  make  a Soup  Maigre  of  Onions. 

Put  about  a dozen  of  middling-fized  onions, 
flared,  over  the  fire  in  a ftew-pan,  with  a bit  of 
butter,  turning  them  till  they  be  done,  and 
equally  coloured  : moiflen  them  with  water  or  a 
little  vegetable  broth  -,  and  having  feafoned  them 
with  pepper  and  fait,  add  your  broth  according  to 
the  preceding  directions,  and  put  your  bread  to 
foak. 

To  make  a Milk  Soup  of  Onions. 

Ufe  fewer  onions,  and  fet  them  over  a flow  Are, 
with  butter,  till  they  are  done,  without  being  co- 
loured ; then  boil  home  milk,  add  it  to  the  oni- 
ons, and  feaipii  them  with  fait  only.  Put  fome 
flices  of  bread  into  your  difh  with  a part  of  the 
foup,  keep  it  hot  upon  a ltove,  and  when  the 
bread  is  leaked  add  the  remainder  ot  the  foup, 
and  ferve  it. 

. . . s ' 

To  • make  a Soup  Maigre  of  Che f nuts. 

Put  a bit  of  butter  into  a ftew-pan  with  three 
onions  lliced,  a parfnip*  a head  of  celery,  and  three 
leeks,  the  whole  cut  fmall,  half  a clove  of  garlic, 
and  two  cloves  ; turn  them  a few  times  over  the 
Are  till  they  are  a little  coloured,  moiften  them 
with  water,  and  let  them  boil  together  an  hour; 
then  ftrain  off  your  broth,  and  leaion  it  with 
fair.  Take  a hundred  and  a half  ot  large  chel- 
nuts,  and  put  them  over  the  fire  in  a frying-pan 
pierced  with  holes,  turning  them  till  the  ihell 
will  co nie  oit;  then  pick  and.  boil  them  with  a 

v part 
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part  of  your  broth.  When  they  are  done,  keep 
thofe  apart  which  are  unbroken  to  fend  to  tableau 
the  foup,  and  rub  the  others  through  a fieve, 
moiftening  them  with  their  own  liquor.  Soak 
bread  to  ferve  with  your  loup  in  fome  vegetable 
broth,  and  when  you  are  ready  to  ferve  it  add  your 
cullis  of  chefnuts. — To  make  a meat  foup  of  ehel- 
nuts,  fubffitute  good  gravy  l'oup  inftead  of  vege- 
table foup. 

T ? make  Afparagus  Soup  with  Green  Peas. 

Make  a good  foup  of  roots  like  the  former,  and 
when  it  is  ftrained  take  a part  to  (few  with  a pint 
of  green  peas.  Choofe  fome  alparagus  of  a mid- 
dling lize  to  lerve  in  your  foup  ; cut  them  the 
length  of  three  fingers,  and  parboil  them,  then 
fhift  them  into  cool  water,  drain,  and  tie  them  in 
little  bundles,  and  flew  them  with  the  peas. 
When  the  peas  and  afparagus  are  done,  drain  off 
their  liquor,  mix  it  with  the  foup  of  roots,  and 
garnifh  the  rim  of  your  difh  with  the  afparagus, 
adding  the  cullis  of  peas  when  you  are  ready  to 

ferve  it. To  make  an  afparagus  pea  foup  with 

meat,  the  only  difference  is  to  fubffitute  a good 
meat,  inifead  of  a vegetable  broth. 

To  make  Semolina  Soup.' 

Semolina  is  an  Italian  feed.  Choofe  it  of  a clear 
yellow,  dry,  and  free  from  any  dilagreeable  {cent 
it  may  have  contra&ed  from  being  Ihut  up;  Un- 
it by  degrees  into  a good  broth,  that  it  may  the 
better  mix,  and  add  more  in  proportion  as  it 
thickens.  This  foup  is'ufed  like  that  of  rice. 

B 3 
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To  make  Vermicelli  Soup, 

Wafh  your  vermicelli  in  boiling  water,  and 
leave  it  to  dram  upon  a large  fieve  that  it  may 
not  lump,  which  frequently  happens  when  it  is 
left  to  drain  in  a cullander.  Boil  it  with  fome 

good  gravy  foup,  and  ferve  it  as  a rice  foup. • 

To  make  vermicelli  foup  white,  do  not  ufe  any 
gravy,  boil  it  very  thick,  and  the  moment  before 
ierving  it  put  in  a cullis  à la  Reine,  or  the  yolks 
of  fome  eggs  beat  up  with  cream  or  milk. 

To  make  Soup  au  Fumet. 

This  foup  is  made  in  the  fame  manner  as  the 
preceding,  with  this  difference,  that  being  mixed 
rather  thick,  a clear  cullis  is  added,  in  which  the 
carcafes  of  game  or  other  fowl  have  been  boiled. 
Thofe  which  are  roafted,  if  the  bones  be  broken  or 
pounded,  will  give  the  better  flavour  to  the  loup. 

To  make  Soup  au  Fromage. 

Prepare  a good  foup  maigre  according  to  the 
dire&ions  given  (page  3.)  oblerving  that  for  this 
foup  it  is  neceflkry  to  ufe  more  cabbage  than  any 
other  vegetable.  When  it  is  done  and  Brained, 
fealon  it  with  a very  little  fait,  and  take  half,  or 
-three  quarters  of  a pound,  according  to  the  quan- 
tity of  foup  you  would  make,  of  Grugere  cheele, 
grate  half,  and  cut  the  reft  into  lmall  llices  ; then 
take  your  foup-difh,  which  Ihould  bear  the  fire, 
and  put  a little  of  the  grated  cheele,  with  fome 
bits  of  butter  into  it,  cover  it  with  a layer  of  bread 
fticed  very  thin,  and  over  that  arrange  a layer  of 
the  fticed  cheefe  ; then  put  another  layer  of  diced 
* brefid, 
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bread,  a layer  of  grated  cheefe,  and  then  again  a 
laver  of  bread  ; fmilhing  with  the  diced  cheefe 
and  bits  of  butter.  Moiften  the  whole  with  a 
part  of  your  foup  maigre;  but  let  it  ioak  till  none 
ofthefoup  remains  in  the  bottom  ot  the  difh.  Be- 
fore yon  lerve  it,  add  the  reft  of  your  foup  and  a 
little  pepper. — To  make  this  foup  with  meat,  fob- 
ftitute  a meat  inftead  of  a vegetable  foup,  with 
cabbage  : ule  no  butter,  and  take  care  not  to  fkim 
your  foup  too  much. 

T > make  Soup  with  a Culhs  of  Lentils . 

Take  half  a pint  of  lentils,  more  or  lefs  according 
to  the  quantity  of  your  loup,  picked  and  walbed, 
and  boil  them  in  a good  broth  : when  they  are 
done  rub  them  through  a tieve,  and  feafon  the 
cullis  to  your  tafte.  Lentils  à la  Reine  are  the 
'belt  for  all  forts  of  culhs. 

To  make  a Soup  with  Crufts  of  Bread. 

Put  lome  emits  of  bread  into  a (liver  or  an 
earthen  di(h,  and  wet  them  with  meat  or  vege- 
table broth  that  has  not  been  much  Ikimmed;  let 
them  foak  till  they  (tick  to  the  bottom  of  the  „ 
difh,  then  drain  oft  the  fat,  and  ferve  them  under 

a cullis  of  lentils. A green  pea-foup  with  crufts 

is  made  in  the  lame  manner.  The  only  difference 
is,  that  parfley  and  chervil,  boiled  and  pounded, 
are  added  to  the  pea-foup  to  mak : it  look  green. 

■ To  make  a Soup  of  Jniall  While  Onions, 

Parboil  the  onions,  take  off  the  firft  lkin,  and 
ftew  them  apart  : when  they  are  done,  arrange 
than  in  a ftring  upon  the  rim  of  the  dilh  iu  which 

13  4 you 
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you  ferve  your  foup;  and  to  prevent  their  falling 
oh,  put  a flip  of  bread,  dipped  in  the  white  of  an 
egg,  alio  round  the  rim  of  the  difh,  letting  the 
dilh  over  the  ftove  a moment  that  the  bread  may 
ftick  to  it.  Serve  lmall  onions,  or  any  other  ve- 
getable you  choofe,  in  the  loup. 

\ 

To  make  Cucumber  Soup. 

Having  cut  your  cucumbers,  flew  them  in 
good  broth  and  veal  gravy  to  give  them  a colour  : 
when  they  are  done,  add  to  them  fome  good 
broth  ; leafon  your  foup,  and  ferve  the  cucum- 
bers up  in  it, 

To  make  Rice  Soup. 

Take  a quarter  of  a pound  of  rice,  more  or  lefs 
according  to  the  quantity  of  foup  you' would 
make  ; a quarter  of  a pound  is  fufficient  for  four 
plates  ; walh  it  well  in  lukewarm  water,  rubbing 
it  in  your  hands,  and  let  it  Hew  three  hours  over 
a flow  fire  with  good  broth  and  veal  gravy  : when 
it  is  done,  tafte  that  it  be  of  a good  flavour,  aid 
ferve  it  neither  too  thick  nor  too  thin. 

To  make  a Soup  of  Herbs . 

Put  different  forts  of  herbs,  as  chervil,  purflain, 
forrel,  lettuce,  and  a little  celery,  with  a parlnip 
and  a carrot  Hired,  into  a little  pot,  and  let  them 
flew  with  good  broth  and  veal  gravÿ  ; when  they 
are  done,  and  properly  fealoned,  put  bread  to  loak 
in  your  tureen,  and  ferve  up  the  foup  with  all  tie 
herbs.  You  may,  if  you  pleafe,  flavour  voir 
foup,  and  ferve  it  up  with  fowls,  fat  pigeois, 
duck,  knuckle  of  veal,  «See.  Having  parboil'd 
and  truliçd  your  poultry,  put  it  into  the  pot,  ft- 
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ting  it  remain  no  longer  than  is  neceffary  to  do  it 
properly  ; a good  fowl  being  fpoiled  by  too  much  , 
boiling.  It  may  be  ferved  in  the  foup,  or  as  a 
bye-dilh,  with  a little  loup  and  large  fait  over  it. 
Thole  who  ufe  gravy  in  their  foups  fhould  prefer 
that  of  veal  to  beef,  the  latter  being  more  cooling 
and  light  when  made  with  care. 

O » 

T i make  Spring  Porridge. 

Put  a pint  of  peas  jnto  a ftew-pot  with  chervil, 
purflam,  lettuce,  forre'l,  three  or  four  onions,  a little 
parfley,  and<i  bit  of  butter  : let  the  whole  boil  to- 
gether, and  ft  rain  it  into  clear  pea-foup.  Take 
three  quarts  to  foak  bread  to  lerve  in.  it,  and 
with  the  remainder  beat  up  the  yolks  of  fix  eggs  ; 
thicken  them  over  the  fire,  and  put  them  into  the 
foup  when  you  are  ready  to  ferve  it,  having  hr  it 
fea foiled  it  to  your  tafte. 

P ? make  Rice  Soup  with  a Cullis  of  Lentils. 

Make  a good  foup  maigre,  according  to  the  di- 
rections (page  3.)  with  different  forts  of  vege- 
tables ; caobage,  turnips,  onions,  celery,  and  leek, 
of  each  in  proportion  to  its  ftrengtb,  and  half  a 
. pint, of  peas.  Stew  half  a pint  of  lentils  apart  in 
iome  of  it,  and  when  they  are  done  rub  them 
through  a lieve  ; then  take  a quarter  of  a pound 
of  rice  well  wafhed,  flew  it  whlf  a bit  of  butter 
and  your  loup  maigre  {trained  clear  ; and  when  it 
is  done  and  lealoned  to  your  tafte  put  in  the  cullis 
of  lentils,  taking  care  that  your  loup  be  neither 
too  thick  nor  too  thin. 


To 


I 


C 10  ) 


To  make  a Soup  with  Milk  of  Almonds. 

Take  half  a pound  of  fweet  almonds  blanched, 
and  pound  them  in  a mortar,  as  you  beat  them 
fprinkling  them  with  Water,  to  prevent  their  turn- 
ing oily  : boil  a pint  of  water  with  a little  fugar, 
fait,  cinamon,  coriander  feeds,  and  lemon  peel  a 
quarter  of  an  hour,  and  then  dir  in  the  almonds, 
and  ft  rain  them  through  a napkin.  When  you 
are  ready  to  ferve  it,  cut  thin  dices  of  bread  into  a 
difh  for  table,  and  pour  over  the  almond  milk  as 
hot  as  you  can,  not  buffering  it  to  boil. — If  you 
would  have  the  almond  milk  more  fimple,  omit 
the  ipices,  and  mix  it  with  hot  water,  adding  fu- 
gar and  a little  flit  to  your  tafte. 

To  make  JVater  Soup. 

Put  the  quarter  of  a cabbage  into  a dew-pot 
with  three  pints  of  water,  four  roots  of  any  foit  you 
pleafe,  two  parfnips,  fix  onions,  ^head  of  celery,  a 
little  bunch  of  parfley,  and  three  or  four  turnips; 
add  alfo  half  a pint  of  peas,  tied  in  a linen  cloth, 
with  fome  iorrel,  chervil,  and  aleck  tied  together. 
Let  the  whole  boil  three  hours,  drain  off  the  foup, 
and  put  in  fait  to  your  tade  ; then  foak  bread  to 
ferve  in  it,  and  add  more  or  lei s of  the  vegetables 
as  you  think  proper. 

To  make  Soup  à la  Vierge. 

Make  fome  good  broth  according  to  the  direc- 
tions (page  1.);  take  about  a pint  of  the  fatted, 
and  let  it  boil  up  a few  times  upon  a dove  with  a 
bit  of  crumb  of  bread  about  the  lize  of  an  egg  ; 
take  the  white  meat  of  a road  fowl,  and  pound  it 

very 
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-very  fine  in  a mortar  with  fome  fweet  almonds  and 
the  yolks  of  fix  eggs  boiled  hard  ; then  put  in  the 
broth  in  which  the  crumb  of  bread  has  boiled,  and 
drain  the  whole  through  a coarfe  fievç,  adding  a 
gill  of  cream  or  milk.  After  having  feafoned  it 
to  your  tafte,  keep  it  hot  in  a jug  fet  in  boiling  wa- 
ter ; thicken  your  foup  with  lome  cruds  of  bread 
cut  {mail,  and  foaked  in  a little  of  the  broth  ; and 
when  you  are  ready  to  ferve  it,  add  your  cullis  to 
the  broth  as  hot  as  you  can  without  differing  it 
to  boil,  led  it  curdle. 

To  make  a Soup  of  Lamb's  ’ Pertenances . 

This  foup  is  made  like  the  preceding,  except 
that  the  lamb’s  ’pertenances  are  boiled  apart  with 
the  broth.  When  it  is  done,  garnifh  your  difh 
with  the  ’pertenances,  and  ferve  the  head  in  the 
middle.  Thofe  who  do  not  choofe  the  white  meat 
of  a fowl  to  put  into  the  cullis,  indead  of  it  may 
add  a few  more  almonds. 

/ 

To  drefs  a Neat's  Tongue. 

Stew  it  in  a vedel  exactly  its  lize,  with  fait, 
pepper,  a bunch  of  pardey,  fcallion,  thyme,  bafil, 
cloves,  onions,  the  flavour  of  any  roots  you  pleafe, 
and  a fufficient  quantity  of  broth  to  wret  the  meat. 
When  it  is  done,  take  off  the  fcum,  and  lard  it 
with  dreaked  bacon,  then  road  it,  and  lerve  it 
with  a fauce  like  that  for  mutton  (for  which  fee  the 
Sauces),  adding- a dafli  of  vinegar. — To  ferve  it  en 
miroton , when  it  is  dewed  à la  braile,  according  to 
the  above  directions,  and  the  lkin  taken  off,  cut 
it  in  dices,  arrange  it  in  your  djlh,  and  dew  it 
with  a 1'ayce, 

5 To 
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dre/s  a Neat's  Tongue  en  Brezo/e,  and  other 

Ways. 

Boil  it  a little  more  than  half  in  water,  and  har- 
ing taken  off  the  fkin,  cut  the  tongue  in  little  thin 
bits  about  the  fize  of  a half-crown,  and  put  it  into 
a ffew-pan  with  parfley,  fcallions,  and  champig- 
nons, the  whole  cut  inrall,  large  pepper,  and 
fweet  oil,  and  let  it  over  a very  flow  fire,  adding  a 
•glals  of  white  wine  when  it  begins  to  boil,  and 
when  it  is  done  a little  cullis.  If  the  flavour  be 
not  high  enough,  in  ferving  it  add  the  juice  of  a 
lemon. — A neat' s tongue  may  be  alfo  ferved  with  a 
ragoût  of  cucumbers  and  divers  other  vegetables, 
and  with  feveral  different  fauce§  ; as'  lauçe  à la 
ravigote,  lauce  petite,  &c.  for  which  fee  the 
article  of  Sauces.  It  may  alfo  be  ferved  cold 
as  a difli  in  the  fécond  courfe,  lalted,  fmoked,  and 
dried. 

To  drefs  a Neat's  Tongue  en  Paup'iettis . 

Take  a neat’s  tongue,  and,  having  cut  off  the 
root,  boil  it  half  a quarter  of  an  hour  in  water, 
and  then  throw  it  into  the  pot  with  any  piece  of 
meat  you  may  have  boiling,  till  the  lkiu  rifes  ; 
then  having  taken  it  off,  cut  the  tongue  in  thin 
llices  lengthwife,  and  cover  each  piece  with  veal, 
or  any  other  meat,  about  the  thicknefs .of  a halt- 
crown  : draw  a knife,  dipped  in  an  egg,  over  the 
force-meat,  then  roll  the  pieces,  and  1 pic  them 
upon  an  iron  lkewer,  after  having  covered  each 
with  a thin  flice  of  bacon  ; then  put  them  upon 
the  fpit,  and  when  they  are  almoft  done  throw 
iome  grated  bread  upon  the  bacon,  and  when  it  has 
7 taken 


/ 


( >3  ) 


taken  a fine  colour  at  the  lire,  ferveyour  paupiet- 
tiswith  fauce  pignonte;  for  which  fee  the  Sauces. 


T i ferve  a Neat's  T'ongue  with  ci  Gratin  *. 

Take  a neat’s  tongue,  and  having  firft  par- 
boiled it,  throw  it  into  your  pot  and  let  it  boil  with 
any  fort  of  meat  till  the  fkin  will  eafily  come  off  ; 
then  cut  it  into  pieces,  and  Ihred  frnall  fume  par- 
lley  and  fcallions,  five  or  fix  leaves  of  taragon, 
three  fhalots,  a few  capers,  and  an  anchovy  ; then 
mix  a handful  of  grated  crumb  of  bread  with  a bit 
of  butter  half  the  fizeor  an  egg,  and  a part  of  the 
herbs  you  have  flared,  and  arrange  the  whole  in  a 
difh  for  table,  placing  half  the  liices  of  tongue 
firft,  and  over  them  the  remainder  of  the  herbs  ; 
then  arrange  the  liices  of  tongue  that  remain  in  a 
fécond  layer,  feafoning  them  jvith  fait  and  large 
pepper,  and  moiften  the  wdiole  with  three  or  four 
i'poonfuls  of  broth  and  half  a glafs  of  wine.  Let 
it  boil  till  it  forms  a gratin  in  the  bottom  of  the 
difh  ; and  when  you  ferve  it,  add  a little  broth, 
merely  as  a fauce  to  it. 

i 

To  drcfs  a Neat's  Tongue  with  Parjley. 

Having  boiled  it  a quarter  of  an  hour  in  water, 
lard  it  with  fat  bacon,  and  put  it  into  the  pot  to 
boil  with  any  piece  of  beef  you  may  have  doing; 
vyhen  it  is  done,  and  the  fkin  taken  off,  cut  it  a 
little  better  than  halt  through  the  middle  length- 
wile,  that  it  may  open  in  two  parts  without  the 
pieces  feparating,  and  lerve  it  up  with  fome  broth, 

<*  __  * I » 

* That  which  (ticks  to  the  bottom  of  a clilh  or  (killct  when  any 
thing  has  been  diefled  in  it. 
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large  pepper,  and  parfley  Aired  fine,  adding,  if 
you  choofie,  a dafh  of  vinegar. 

To  drefs  Beef  Brains  fever al  JVays. 

Stew  them  à la  braife  with  white  wine,  fait, 
pepper,  and  a bunch  of  herbs,  and  when  they  are 
done,  take  them  out  of  the  liquor  they  were  Bewed 
in,  and  ferve  them  with  fan  ce  appetijfànte , for 
which  fee  the  chapter  upon  Sauces;  or  with 
a ragoût  of  fmall  onions  and  other  roots.  Beef 
brains  may  alio  be  fried,  being  firB  Beeped  in. 
vinegar,  with  pepper  and  fait,  a bit  of  butter  rolled 
flour,  garlic,  parfley,  fcalliou,  thyme,  laurel  and 
bafil,  the  whole  made  warm.  Before  they  are 
fried  the  brains  fhould  be  drained  and  floured,  and 
afterwards  ferved,  garnifhed  with  fried  parfley. 

To  drefs  Ox  Palates  different  JVays.  , 
Three  palates  will  be  fufficient  to  furnifh  one 
difh.  Having  cleanied  and  boiled  them  in  water, 
take  off  the  ikin,  pick  out  all  that  part  that  is 
black,  and  cut  them  in  bits  ; turn  lome  onions  a 
few  times  over  the  fire  with  a bit  of  butter,  and 
when  it  is  half  done  put  in  the  ox  palates.  Moi  Ben 
your  ragout  with  lome  good  broth  and  a little  cul- 
lis,  feaion  it  to  your  taBe,  and  add  a bunch  of 
herbs.  When  it  is  well  fkimmed,  and  the  fauce 
of  a proper  confidence,  ferve  it,  and  put  in  a little 
mu  Bard. 

To  Jervc  Ox  Palates  broiled.  Steep  them  in 
fvveet  oil,  with  fait,  large  pepper,  lcallions,  cham- 
pignons, and  a little  garlic,  the  whole  Bared  fine. 
Dip  the  palates  into  this  marinade,  grate  bread 
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over  them  and  broil  them,  ferving  them  with 
l'auce  pignonte  (fee  Sauces),  or  without  fauce» 

To  Marinate  Ox  Palates. 

Having  boiled  fome  ox  palates  ill  water,  pick, 
and  cut  them  in  pieces  about  the  length  and  fize 
of  a huger,  and  fteep  them  two  or  three  hours  in 
fome  vinegar,  with  fait,  pepper,  a clove  of  garlic, 
a little  flour  and  butter,  a laurel  leaf,  and  three 
cloves  ; the  whole  marinade  made  luke-warm  : 
then  take  them  out,  dry,  flour,  and  fry  them,  and 
ferve  them  garnifhed  with  fried  parfley.' 

To  drefs  a Neat's  Tongue  à la  Poulette. 

When  it  is  boiled,  and  the  Ikin  taken  off,  fet  it 
upon  the  fire  with  fome  flour  and  butter,  fome 
fweet  herbs  Hired  fine,  broth,  fait,  and  whole  pep- 
per ; when  it  has  boiled  up  a few  times,  reduce  it 
to  a thick  fauce  ; and  when  ready  to  ferve  it,  add 
the  yolks  of  two  or  three  eggs  beat  up  with  fome 
cream,  and  a dafliof  vinegar  or  verjuice. 

To  drefs  Ox  Palai  es  en  Alumettes. 

Boil  two  ox  palates  in  water,  and  having  picked, 
cut  them  in  the  fliape  of  matches,  and  fteep  them 
in  lemon  and  vinegar,  with  a little  fait,  parfley, 
and  fcallions  : when  they  have  taken  the  flavour 
drain  them,  and  dip  them  in  a batter  made  with 
a good  handful  of  flour,  a fpoonful  of  fweet  oil, 
a little  fait,  and  lome  beer  ftirred  in  by  degrees, 
and  fry  them  of  a good  colour. 

To  fry  Ox  Palates  crfp. 

Boil  three  ox  palates  in  water-,  pick  them,  and 
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cut  them  through  the  middle  crofswife  ; let  them 
iimmer  over  a flow  fire  half  an  hour  with  fome 
broth,  a clove  of  garlic,  thyme,  bafil,  two  cloves, 
a laurel  leaf,  fait  agd  pepper;  and  when  they  are 
drained  and  cool,fpread  over  every  piece  fome  force 
meat,  to  about  the  thicknefs  of  a half-crown,  and 
roll  up  the  palates  fo  as  to  be  able  to  dip  them  in  a 
thick  batter,  made  with  flour,  a fpoonful  of. lweet 
oil, a gill  of  white  wine,  and  fome  fait;  then  fry, 
and  ferve  them  garniflied  with  fried  parfley. 

‘Terrine  ci  la  P ay  fame , or  the  Peaf ant's  Pot.  > 

Cut  a piece  of  beef  and  fome  lean  bacon  in 
fmall  dices,  and  fhred  fome  parfley  and  fcallions 
very  fine  ; having  ready  alfo  fome  fpice  and  a 
laurel  leaf.  1 Arrange  the  beef  and  bacon  in  layers 
in  an  earthen  pan  till  you  have  filled  it,  flrewing 
the  herbs  and  feafoning  between  each  layer  : then 
add  one  fpoonful  of  brandy  and  two  of  water,  clofe 
the  top  of  your  pot,  and  fet  it  over  a flow  fire, 
letting  it  flew  gently  like  beef  a la  mode  : when 
your  flew  is  done,  fkim  the  fat  oft  if  you  think  it 
neceflarv,  and  ferve  it  in  the  pan. 

The  Peafuit’s  Pot  a la  Couine  is  made  in  the 
fame  manner,  except  that  inftead  of  the  bacon 
you  make  ufe  of  the  rind,  taking  care  to  clean  it, 
and  that  it  does  not  imell  rufly. 

T ? drefs  an  Udder  with  Verjuice. 

Take  an  udder  ready  boiled,  cut  it  into  bits, 
and  turn  it  a few  times  over  the  lire  in  a ftew-pan 
with  a bit  of  butter  ; then  add  a little  flour,  fome 
broth,  white  wine,  pepper  and  fair,  and  let  it  boil 
till  reduced  to  a fauce  : when  ready  to  ferve  it,  add 
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the  yolks  of  fome  eggs  beat  up  with  cream  and  a 
fmall  fpoonful  of  verjuice. 

Beef  Andoullkttes . 

Cut  a flice  of  beef  as  thin  as  the  bacon  with 
which  we  fometimes  cover  fowls  upon  the  fpit, 
and  put  over  it  fome  force-meat  drelied  ; then  roll 
the  flice  of  beef,  and  form  it  into  little  halls  ; dip 
them  in  oil,  cover  them  with  grated  bread,  and 
put  them  upon  the  gridiron,  taking  care  to  baft  " 
them  with  oil  or  good  dripping  while  they  are 
doing.  Being  done  of  a fine  light  brown,  ferve 
them  with  a little  gravy  and  verjuice. 

To  drefs  Beef  Kidneys  à la  Bourgeoife. 

Cut  them  in  thin  dices,  and  fet  them  upon  the 
fire  with  a bit  of  butter,  fome  fait,  pepper,  parfley,* 
fcallions,  and  a clove  of  garlic,  the  whole  dared 
fmall  : when  done,  take  them  off  the  fire,  not 
fuffering  them  to  boil  longer  left  they  ftiould  be- 
come tough,  and  add  a few  drops  of  vinegar  and 
a little  cullis. 

Beef  kidneys  may  be  ferved  alio  done  à la  braife, 
with  fhalot  or  fauce  piquante  ; for  which  fee  the 
Sauces. 

To  drefs  Beef  Rumps  en  hauchepot. 

Cut  them  into  bits,  and,  having  parboiled  theril^ 
de  w them  with  good  broth,  a bunch  of  herbs,  and 
a little  fait,  five  hours,  which  is  the  time  they  will 
take  doing  ; when  they  are  half  done,  put  in  fome 
onions,  carrots,  turnips,  parfnips,  an^.1  a fmall  cab- 
bage,  all  parboiled  and  cut  neatly.  The  whole 
being  done,  take  out  the  rumps,  dry  them  upon  a 
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linen  cloth  that  they  be  not  greafy,  and  arrange 
them  with  the  vegetables  in  a tureen  to  ferve  at 
table.  Skim  the  liquor  in  which  the  meat  and 
vegetables  have  been  done,  add  to  it  a little  cullis, 
and  if  there  be  too  much  reduce  it  by  the  fire  : 
ftrain  it  through  a fieve,  and  ferve  it  over  the  meat 
and  vegetables. 

Beef  rumps  may  be  done  in  the  fame  manner 
with  only  one  fort  of  vegetables,  or  they  may  be 
Rrved  without  any  different  fauces  being  fubfi- 
tuted  inffead  ; but  they  muff  always  be  done  à la 
braife,  in  the  fame  manner  as  the  neat’s  tongue, 
page  1 1 . 

To  drefs  Beef  Rumps  en  Mateloite. 

Take  a beef  rump,  cut  it  into  pieces,  and  parboil 
it  ; then  boil  it  in  fome  broth,  without  any  lealon- 
ing;  and  when  it  is  about  half  done,  fir  a little  but- 
ter and  a Ipoonful  of  four  over  the  fire  till  it  is 
brown  ; moifen  it  with  the  broth  of  your  rump, 
and  then  put  in  the  rump,  with  a dozen  of  large 
onions  whole  and  parboiled,  a gill  of  white  wine,  a 
bunch  of  parfley  and  fcallions,  a clove  of  garlic,  a 
laurel  leaf,  a little  thyme,  fome  bafil,  two  cloves, 
pepper  and  fait,  and  let  them  few  gently  till  the 
rump  and  the  onions  be  done.  Take  care  to  fkim 
it  well,  and  put  an  anchovy,  cut  jfmall,  and  l'ome 
whole  capers  into  the  fauce.  Put  the  rump  into 
the  middle  of  the  difia  you  fend  to  table,  arrange 
the  onions  round,  and  iome  bits  of  bread  about 
the  lize  of  a crown  piece  fried  in  butter  upon  it, 
and  pour  over  the  fiuice,  which  fhould  be  thick. 
A beef  rump  will  take  five  hours  boiling. 

To 
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To  drefs  Beef  Rumps  à la  Sainte  Menehould. 

Cut  a beef  rump  into- three  pieces  ; fil'd  cut  it 
through  the  middle,  and  then  fplit  the  thick  end 
with  a cleaver  ; then  throw  it  into  the  pot,  and 
let  it  boil  with  any  piece  of  beef  you  may  have 
boiling  ; and  when  it  is  done,  let  it  cool,  and  deep 
it  an  hour  in  a little  oil,  fait,  large  pepper,  parfley, 
two  flialots,  and  a little  garlic,  the  whole  fhred 
fine.  Keep  the  oil  and  herbs  to  the  rump  by 
firewing  it  with  grated  bread,  and  lay  it  upon  the 
gridiron,  balling  it  with  the  remainder  of  the  oil 
and  herbs  while  it  is  upon  the  fire.  Serve  your 
rump  without  fauce. 

'To  drefs  a Rump  of  Beef 

The  rump  is  efleemed  the  belt  piece  in  the 
whole  ox  : it  makes  excellent  foups,  and  graces 
the  table  as  a m idcile  d i flu . _ The  rump  is  excellent 
limply  boiled,  or,  when  cleanfed  of  its  fat,  may  be 
ferved  with  a good  fauce  made  with  cidlis,  parfley, 
fcallions,  anchovies,  capers,  and  a little  garlic,  the 
whole  fhred  {mail,  and  well  feafoned.  It  may  alfo 
be  ferved  garnifhed  with  petits  pattys.  Thofe  are 
the  mod  common  ways  of  dreffing  a rump  of 
beef.  The  mod  approved,  and  lead  pradlifed,  are 
as  follows  : 

To  boil  a Piece  of  Beef. 

Take  a rump  or  brifket  of  beef,  and,  having» 
boiled  it  in  water,  to  give  it  a higher  flavour,  an 
hour  before  it  is  ferved  put  it  into  a pot  juft  large 
enough  to  contain  it,  and  let  it  dew  with  a little  of 
its  own  liquor,  fait,  bafil,  and  laurel,  and  having 
drained,  garnifh  it  with  green  parfley.  When  it 
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is  boiled,  and  put  into  a difli  for  table,  pour  over  it 
a lauce,  about  as  thick  as  bouille,  made  with  flour 
and  butter,  gravy,  fait,  whole  pepper,  and  a dafh 
of  vinegar,  and  thickened  over  the  fire  with  the 
yolks  of  fome  eggs  beat  up  ; then  cover  it  with 
grated  bread,  bafte  it  with  butter,  and  brown  it 
in  the  oven,  or  with  a falamander. 

i , , 

To  drefs  a Rump  of  Beef  à la  Braife , with  Dutch 

Onions. 

Having  taken  out  the  bone,  tie  your  rump  of 
beef  with  packthread,  and  flew  it  in  a veflel  that 
will  admit  Are  at  the  top,  with  a pint  of  white 
wine,  fome  good  broth,  a flice  of  veal,  a raflier  of 
bacon,  a large  bunch  of  herbs,  pepper  and  fait  ; 
and  when  it  is  half  done,  add  about  thirty  Dutch 
onions,  or,  if  you  cannot  get  them,  large  red  oni- 
ons. The  beef  being  done,  take  it  out,  and  wipe 
off  the  greafe  : difh  it  with  the  onions  round  it, 
and  lerve  a good  lauce  over  it.  A rump  of  beef 
done  in  this  manner  may  be  diverfified  with  dif- 
ferent fauces  or  ragouts,  according  to  your  taile. 

To  drefs  a Rump  of  Beef  à la  Cardinale. 

Choofe  a rump  of  beef  of  ten  or  twelve  pounds, 
and  having  taken  out  the  bone,  lard  it  with  a 
pound  of  bacon  cut  into  bits,  and  mingled  with 
fait  and  fpices,  without  touching  the  upper  part  ; 
then  take  half  a quarter  of  a pound  of  lalt-petre 
pul veri fed,  and  rub  it  into  the  meat  that  it  may 
look  red,  and  put  it  into  a pan  with  an  ounce  of 
juniper  berries  a little  bruifed,  three  laurel  leaves, 
a little  thyme,  bafil,  and  a pound  of  fait,  and  let  it 
remain,  the  pan  being  covered,  eight  days.  When 
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the  meat  has  taken  the  fait,  wafli  it  in  warm  wa- 
ter, and  put  fome  flices'of  bacon  upon  the  upper 
part,  on  that  fide  which  is  covered  with  fat,  and 
tie  a linen  cloth  over  it  with  packthread  : then  let 
it  flew  gently  five  hours  with  a pint  and  a half  of 
red  wine,  a pint  of  water,  five  or  fix  onions,  two 
cloves  of  garlic,  four  or  five  carrots,  two  pari  nips, 
a laurel  leaf,  thyme,  bafil,  four  or  five  cloves, 
parfley  and  fcallions,  and  the  quarter  of  a nutmeg. 
When  it  is  done,  leave  it  to  cool  in  its  own  liquor, 
and  when  quite  cold  ferve  it.  The  fhort  ribs  of 
beef  may  be'  done  in  the  fame  manner. 

To  drcfs  a Rump  of  Beef  à d Anglo  if  e. 

Take  a rump,  or  aiiy  piece  of  beef  you  choofe 
of  the  fame  frze,  tie  it  with  packthread,  and  put 
it  into  a pot  proportioned  to  its  fize,  with  two  or 
three  carrots,  a parfnip,  three  or  four  onions,  a 
hunch  of  parfley,  fcallions,  a clove  of  garlic,  a ‘lau- 
rel leaf,  thyme  and  bafil  ; moillen  it  with  fome 
broth  or  water,  feafon  it,  and  let  it  flew  gently  till 
it  is  half  done,  and  then  put  in  fome  little  cab- 
bages, prepared  by  the  following  directions  : Boil 
a large  cabbage,  and,  having  fqueezed  it,  take  off 
the  leaves  one  by  one,  and  put  within  a little  veal, 
or  other  force-meat,  furrounding  it  with  three  or 
four  of  the  leaves  in  fuch  a manner  as  to  form  a 
little  cabbage,  fomething  larger  than  an  egg;  tie 
them  with  packthread,  and  flew  them  with  the 
beef.  When  the  whole  is  done,  wipe  away  the 
greafe,  and  difh  your  beef,  cutting  each  little  cab- 
bage in  half,  and  arranging  it  round  it  with  the 
cut  fide  outward.  For  the  fauce  take  a little  of 
the  ftew,  ft  rain  it  through  a fieve,  and  having 
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fkimmed  off  the  fat,  add  a little  cullis  to  thicken 
it.  Reduce  it  over  the  fire  to  the  confidence  of  a 
Luce,  and  ferve  it  over  the  meat  and  cabbages. 

To  few  a Rump  of  Beef  in  the  Oven . 

Lard  a rump  of  beef,  having- taken  out  the  bone, 
with  fat  bacon,  feafon  it  with  fait  and  fpices,  and 
put  it  into  a veflel  juft  large  enough  to  contain  it, 
with  half  a pint  of  white  wine  ; clofe  the  edges 
with  pafte,  and  let  it  ftew  in  an  oven  five  or  fix 
hours,  according  to  the  fize  of  your  meat,  and 
ferve  it  with  its  fàuce  well  fkimmed.  Ribs  of 
beef  may  be  done  in  the  fame  manner. 

To  make  Beef  à la  Mode . 

Lard  the  moufe  buttock  with  fat  bacon,  fprin- 
Ided  with  parfley,  fcallions,  champignons,  and  a 
clove  of  garlic  fhred  fine,  fait  and  pepper,  and  let 
it  flew  gently  five  or  fix  hours’ in  its  own  gravy, 
adding,  when  it  is  about  half  done,  a kitchen  fpoon- 
ful  of  brandy.  It  fhould  be  done  in  an  earthen 
veflel  juft  large  enough  to  contain  it,  and  may  be 
ferved  hot  or  cold. 

To  drefs  Slices  cf  Beef  Sauf  age,  Faf.no  n. 

Take  a bit  of  beef  about  the  fize  of  two  hands, 
and  the  thicknefs  of  two  fingers;  cut  it  irvtwo, 
leaving  it  of  the  fame  fize;  beat  the  two  pieces  to 
make  them  flat,  and  pare  the  edges  ; then  mince 
the  parings  with  beef  fuet,  pai  fley,  fcallions,  mufh- 
rooms,  two  fhajots,  fome  leaves  of  bafil,  the  whole 
fhred  fine,  and  mix  them  into  a forced-meat  with 
the  yolks  of  four  eggs  ; fpread  this  force-meat 
upon  the  dices  of  beef,  and  roll  them  up  in  the 
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form  of  fanfares  ; tie  them  with  packthread,  and 
hew  them  with  a little  broth,  a glafs  of  white 
wine,  fait,  pepper,  and  onion  ftuck  with  two  or 
three  cloves,  a carrot  and  a parfnip  : when  they 
are  done,  ftrain  off  the  liquor,  and  having  fkimmed 
off  the  fit,  reduce  it  over  the  fire  to  the  conflu- 
ence of  a fauce.  Take  care  that  it  be  not  too 
highly  flavoured,  and  ferve  it  over  your  faulages  ; 
or  they  may  be  ferved  with  any  ragout  of  vege- 
tables you  think  fit.  To  ferve  your  faufages  cold, 
as  a difh  in  the  fécond  courle,  reduce  the  lauce,  by 
letting  it  boil  with  the  faufages  till  almoft  all  the 
fat  be  confumed  : let  them  cool  with  what  re- 
mains, and  ferve  them  upon  a'napkin. 

To  drefs  the  Ribs  and  Sirloin  of  Beef. 

When  the  ribs  and  firloin  are  tender,  they  arc 
commonly  roafted,  and  eaten  with  their  own 
gravy.  To  make  the  firloin  fill  better,  take  out 
the  fillet,  cut  it  into  thin  dices,  and  put  it  into  a 
flew-pan  with  a lauce  made  with  capers,  ancho- 
vies, mufhrooms,  and  a little  garlic,  the  whole 
fhred  fine,  turned  a few  times  over  the  fire  with  a 
little  butter,  and  moiftened  with  home  good  cullis. 
When  the  fiiuce  isdkimmed,  and  feafoned  to  your 
tafte,  put  in  the  fillet  with  the  gravy  of  the  meat, 
and  heat  and  lerve  it  over  the  ribs' or  firloin.  The 
fillet  may  alfo  be  ferved  with  feveral  vegetables,  as 
cucumbers,  celery,  endive,  cherdons,  &c.  it  may 
alfo  be  made  into  a fricandeau  à la  braile,  in  the 
lame  manner  as  the  rump  of  beef,  page  20,  with 
the  lame  fauce,  and  the  lame  ragout. 
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To  fer ve  the  Ribs  and  Leg  of  Beef. 

The  ribs,  when  they  are  tender,  may  be  grilled 
with  parfley,  fcallions,  and  mufhrooms,  fhred 
fine,  fait  and  large  pepper,  mingled  with  grated 
bread  and  fvveet  oil.  To  make  them  better,  do 
them  à la  braife,  in  the  fame  manner  as  the  neat’s 
tongue  page  11,  and  ferve  them  with  a ragout  of 
any  fort  of  vegetables  you  choofe.  The  ribs  make 
good  broth  ; the  leg  is  only  fit  to  make  broth  for 
flrong  healthy  perfons. 

♦ ' 1 

To  drcfs  a Rib  of  Beef  en  Papillotes. 

Take  a rib  of  beef  cut  neatly,  and  flew  it  with 
fome  broth  or  a pint  of  water,  and  a little  pep- 
per and  fait  ; when  it  is  done,  reduce  the  fauce 
till  it  flicks  to  the  rib,  and  then  fleep  the  rib  in 
fweet  oil  or  butter,  with  parfley,  fcallions,  fhalots, 
and  mufhrooms,  flared  fine,  and  a little  bafil  in 
powder  : wrap  the  rib  in  a flaeet  of  white  paper, 
with  its  feafoning,  folding  the  paper  round  in  the 
form  of  a papillote  ; greale  the  outlide,  and  lay  it 
upon  the  gridiron  on  another  flaeet  of  greafed  pa- 
per, over  a flow  lire:  when  it  is  done,  ferve  it  in 
the  paper.  f 

To few  Brifket  of  Beef  à /’  Allemande. 

Gut  three  or  four  pounds  of  brifket  of  beef  in 
three  or  four  pieces  of  an  equal  fize,  and  boil  it  a 
few  minutes  in  water;  boil  alfothe  half  of  a large 
cabbage  a full  quarter  of  an  hour  ; flew  the  meat 
with  a little  broth,  a bunch  of  parley,  fcallions,  a 
little  gailic,  thyme,  bafil,  and  a laurel  leal;  and 
an  hour  after  put  in  the  cabbage,  cut  into  three 
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pieces,  well  Squeezed,  and  tied  with  packthread, 
and  three  large  onions  : when  the  whole  is  nearly- 
done,  add  foiw  faufages,  with  a little  fait  and 
whole  pepper,  and  let  it  flew  till  the  fauce  is  nearly 
confumed  ; then  takeout  the  meat  and  vegetables, 
wipe  off  the  greafe,  and  difh  them,  putting  the 
beef  in  the  middle,  the  onions  and  cabbage  round, 
and  the  faufages  upon  it.  Strain  the  fauce  through 
a fieve,  and  having  fkimmed  off  the  fit,  ferve  it 
over  the  ragout.  The  beef  will  take  five  hours 

To  few  Beef  en  Miroton . 

Boil  fome  brifket  of  beef,  cut  it  in  very  fmall 
dices,  and  put  it  into  a didi  for  table,  with  two 
fpoonfuls  of  cullis,  fome  parfley,  fcallions,  capers, 
anchovies,  and  a fmall  clove  of  garlic,  tjie  whole 
flared  fine,  1 alt  and  large  pepper  : feafon  your, 

flices  of  beef  over  and  under,  cover  the  difh,  and 
let  the  whole  flew  gently  upon  a ftove  half  an 
hour,  and  ferve  it  with  the  fauce. 

So  few  Beef  in  an  Oven. 

Take  as  much  beef  as  you  think  proper,  with 
half  the  quantity  of  iuet  -,  then  put  the  meat  into  a 
dew-pan,  with  fome  lean  bacon  cut  in  dice,  par- 
fley, fcallions,  mufhrooms,  two  fhalots,  all  fhred 
fine,  fait,  pepper,  a gill  of  brandy,  and  the  yolks 
of  lour  eggs  : put  fome  dices  of  bacon  into  a ftew- 
pan,  let  them  over  the  fire,  and  when  melted  put 
the  meat  upon  them,  taking  care  that  it  lies  clole  ; 
cover  your  dew-pan,  and  clofe  the  edges  with 
pade,  and  let  it  dew  three  or  four  hours  in  an 
oven.  To  ferve  it  hot  as  a fide-difh,  take  out  the 
- dices 
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flices  of  bacon,  and  fkim  the  fauce  well;  but  if 
you  ferve  it  cold,  as  a difh  in  the  fécond  courfe, 
let  it  cool  in  its  liquor. 

.To  hajh  Beef. 

Shred  three  or  four  onions  very  fine,  and  turn 
them  upon  the  fire  with  a bit  of  butter  till  they 
be  coloured  ; moiflen  them  with  fome  broth  and 
half  a glafs  of  wine,  adding  pepper  and  fait,  and 
let  them  flew  till  they  be  done  : then  put  in  your 
beef  cut  frnall,  and  let  it  fimmertill  it  has  taken  the 
flavour  of  the  onion.  When  you  ferve  it,  add  a 
fpoonful  of  muflardand  a dafh  of  vinegar. 

To  drefs  a Saddle  of  Mutton. 

It  is  in  general  roafted,  larded  with  bacon,  and 
ferved  with  its  own  gravy  as  a middle  difh.  To 
do  it  à la  Sainte  Menehould,  flew7  it  firft  à la  braife, 
in  the  fame  manner  as  the  neat’s  tongue,  page  i r, 
and  afterwards  cover  it  with  grated  bread,  and 
brown  it  with  a falamander,  ferving  a good  fauce  in 
^ the  difh.  A faddle  of  mutton  may  alio  be  ftewed 
à la  braife,  and  fbrved  with  a ragout  of  different 
vegetables  ; or  it  may  be  larded,  and  made  into  a 
fricandeau.. 

To  drefs  a Leg  of  Mutton  à la  Perlgord. 

Cut  fome  truffles  and  bacon  into  little  bits,  and 
mix  them  with  fait  and  fine  fpices,  parfiey,  leal- 
lions,  and  a clove  of  garlic,  fhred  {mall  : lard  the 
leg  of  mutton  with  the  bacon  and  truffles,  and  wrap 
it  up  two  days  in  paper  in  Inch  a manner  as  to 
exclude  the  air  : flew  it  five  hours,  over  a flow  fire 
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in  its  own  gravy,  covered  with  flices  of  veal  and 
bacon  ; and  when  it  is  done,  take  the  fat  off  the 
fauce,  add  a fpoonful  of  cullis,  and  ferve  it. 

1 To  drefs  a Leg  of  Mutton  with  Vegetables. 

Take  a leg  of  mutton  which  has  hung  till  it  is 
tender,  pare  off  the  fat,  and  cut  the  end  of  the 
knuckle,  tie  it  with  packthread,  and  hew  it  with 
good  broth;  then  take  a dozen  of  carrots  cut 
round,  half  a cabbage,  fix  large  onions,  three  heads 
of  celery,  and  fix  turnips,  and  boil  them  a quarter 
of  an  hour  : - drift  them  into  cold  water,  and 
fqueeze  them  : tie  the  cabbage  and  celery  with 
packthread,  and  let  the  whole  few  with  the  naut- 
ton,  which  fhould  be  moderately  feafoned  : when 
it  is  done,  put  the  mutton  upon  a difh  for  table,  and 
the  vegetables  round  it,  having  firft  wiped  off  the 
fat  that  remains  with  a linen  cloth.  Take  the 
liquor  in  which  the  meat  was  done,  fkitn  off  the 
fat,  ffrain  it  through  a fieve,  and  let  it  remain  over 
the  fire  till  it  is  reduced  to  two  fpoonfuls,  which  is 
to  make  your  glace  : put  it  lightly  over  the  meat 
and  vegetables,  that  it  may  he  equal,  and  then  tofs 
np  a clear  cullis  in  the  ftew-pan  to  detach  the  reft. 
Strain  this  fauce  through  a fieve,  that  it  may  be 
perfectly  clear,  and  ferve  it  with  the  vegetables, 
taking  care  not  to  touch  the  glace. 

Lo  drefs  a Leg  of  Mutton  with  Parfey. 

Take  a leg  of  mutton  that  has  hung  till  it  be 
tender,  pare  off  the  fat,  tie  it  with  packthread,  and 
ftew  it  five  hours  with  fome  broth,  very  little  fait, 
and  a bunch  of  herbs.  When  the  mutton  is  done, 
take  it  out,  and  having  fkimmed  the  liquor,  let  it 
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conlume  over  the  fire  to  a jelly;  then  put  in  the 
meat  again,  that  it  may  take  all  the  fubftance, 
taking  care  to  ftir  it  left  it  fhould  burn  to 'the  ftew- 
pan  : when  all  the  fauce  is  confumed,  difh  the 
mutton,  and  tofs  up  a clear  cullis  in  the  ftew- 
pan  ; then  have  ready  a good  handful  of  parfley 
parboiled,  fqueeze  and  chop  it  fine,  and  put  it  into 
your  fauce,  which  muft  be  feafoned  to  your  tafte, 
and  ferve  it  with  the  mutton. 

Lo  drcfs  a Leg  of  Mutton  à la  Poêle. 

Take  a leg  of  mutton,  made  tender  by  hanging; 
cut  it  into  four  flices  the  whole  of  its  fize, 
and  about  the  thicknefs  of  two  fingers  ; lard  it 
with  bacon,  fprinkled  with  parfley,  fcallions, 
mufhrooms,  and  a clove  of  garlic,  the  whole  flared 
fine,  pepper  and  fait  : put  fome  thin  rafhers  of 
bacon  and  flices  of  onion  into  a ftew-pan,  and  the 
mutton  over  it  ; let  it  ftew  gently  over  a flow  fire 
in  its  own  gravy,  and  when  it  is  half  done  add  a 
glafs  of  white  wine.  Being  quite  done,  take  it  up, 
fkim  the  fauce,  and  tofs  it  up  with  a little  cullis, 
if  you  have  any,  and  ferve  it  with  the  meat,  rather 
thick. 

Po  drefs  a Leg  of  Mutt  on  in  the  Genoefe  Fafkion. 

Také  a leg  of  mutton,  made  tender  by  hanging; 
lift  up  the  lie  in,  but  do  not  fever  it  from  the 
knuckle;  lard  all  the  meat  with  celery  half  ftewed, 
or  boiled  in  broth,  pickled  girkins  iliced,  fome 
ftprigs  of  tarragon  parboiled,  bacon,  and  anchovies, 
all  moderately  fealoned  : then  put  the  lkin  over 
in  fuch  a manner  that  it  may  not  appear  to  have 
been  taken  oft,  fecuring  it  with  packthread  left  it 

fall 


( 29  ) 

• 

fall  off  in  the  roafting,  and  put  it  upon  the  fpit. 
When  it  is  done,  difh  it  for  table,  and  ferve  it  with 
a fui  ce,  in  which  there  fhould  be  a few  fhalots. 

1*o  boil  a Leg  of  Mutton. 

Lard  a leg'  of  mutton  with  bacon  and  ancho- 
vies, tie  it  with  packthread,  and  put  it  into  a pot 
juft  large  enough  to  contain  it,  with  a pint  of  wa- 
ter and  as  much  broth  ; when  it  boils,  add  a bunch 
of  parfley  and  fcallions,  half  a clove  of  garlic, 
three  fhalots,  two  cloves,  two  onions,  a carrot,  and 
a parfuip.  When  the  meat  is  done,  drain  off  the 
broth,  fkim  it,  and  let  it  remain  upon  the  fire  till 
reduced  to  a ftrong  gravy  : put  it  over  the  mutton, 
and  tofs  up  what  may  remain  in  the  ftew-pau 
with  a few  fpoonfuls  of  broth,  or,  if  you  have 
any,  cullis,  and  ferve  it  over  the  mutton  when 
ftrained. 

1o  (.Infs  a Leg  of  Mutton  à $ An,  glofe. 

Lard  it  acrofs  with  fat  bacon,  tie  it  with  pack- 
thread, and  put  it  into  a pot  not  larger  than  will 
contain  it,  with  fome  broth,  a bunch  of  parfley, 
icallions,  a clove  of  garlic,  three  cloves,  a laurel 
leaf,  thyme,  bafil,  fait  and  pepper.  When  it  is 
done,  let  it  drain,  dry  oft'  the  tat,  and  ferve  it  with 
a fauce  made  thus  : Put  a glafs  of  broth,  and  almoft 
as  much  ou  His  into  a ftew-pan,  with  capers  and  an- 
chovies, a little  parfley,  a fhalot,  and  the  yolk  of 
an  egg  boiled  hard  : let  it  boil  a few  minutes,  and 
lerve  ic  with  the  mutton. 

Lo  drefs  a Leg  of  Mutton  with  Cauliflowers. 

Having  boiled  ic  like  the  preceding,  and  put  it 

upon 
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upon  a difh  for  table,  arrange  the  cauliflowers  round 
it,  being  firft  parboiled,  and  afterwards  boil  them 
in  other  water  with  a bit  of  butter  and  fait  ; then 
pour  over  them  a good  fauce  made  with  fome  cul-' 
lis,  a bit  of  butter,  fait  and  large  pepper,  and 
thickened  over  the  fire.  -When  you  ferve  it,  add 
'a  dafh  of  vinegar. 

To  drefs  a Leg  of  Mutton  with  Cauliflowers  and 
Pannefan  Cheefe. 

Do  the  mutton  and  cauliflowers  like  the  for- 
mer, but  with  lefs  fait  ; then  take  a difh  proper  to 
be  fent  to  table,  and  put  into  it  a little  of  the  fauce 
mentioned  in  the  preceding  article,  with  fome  Par- 
. mefan  cheefe  grated  ; bade  it  with  the  remainder 
of  the  fauce,  add  more  cheefe,  and  fet  the  difh 
upon  a ftove  over  a (low  fire,  under  a cover  that 
will  admit  fire  at  the  top,  until  it  be  of  a fine  high 
brown,  and  the  fituce  thick.  Before  you  fend  it  to 
table,  drain  off  the  fat. 

To  drefs  a Leg  of  Mutton  with  Pickled  Girkins. 

Put  a leg  of  mutton  into  a veffel  juft  large 
enough  to  contain  it,  with  a little  broth  or  water, 
a bunch  of  parfley  and  fcallions,  a clove  of  garlic, 
thyme,  bafil,  and  three  cloves,  two  carrots  and  a 
parfnip,  with  pepper  and  fait  : when  it  is  done, 
ftrain  off  the  fauce,  fkim  it,  and  reduce  it  to  a 
thick  jelly.  Put  this  over  the  mutton,  and  ferve 
a ragout  of  girkins  (fee  the  Ragouts)  in  the 
difh. 

To  drefs  a Leg  of  Mutton  àla  Servant. 

Take  a le<r  of  mutton,  and  put  it  into  a pot  or 
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earthen  pan  no  larger  than  will  contain  it,  with  a 
gill  of  water,  a bunch  of  parfley,  fcallions,  two 
fhalots,  half  a laurel  leaf,  and  fome  leaves  of  bafil  : 
having  fiewed  it,  put  it  over  a (low  fire  till  the 
fauce  is  thick,  fkimit,  and  put  in  a bit  of  butter 
the  fize  of  an  egg  rolled  in  flour,  the  yolk  of  an 
egg  boiled  hard,  and  fome  whole  capers  ; thicken 
it  over  the  fire,  and  ferve  it  with  the  mutton. 

To  drefs  a Leg  of  Mutton  en  Grenadin. 

Cut  a leg  of  mutton  in  pieces  about  the  fize  of 
a halfpenny  cake,  lard  the  upper  part  with  bacon, 
and  do  it  like  a fricandeau  : after  it  is  well  glazed, 
ferve  it  with  a ragout  of  veal  fweetbread,  cham- 
pignon, and  the  bottoms  of  artichokes,  intermin- 
gling it  with  the  grenadins.  To  make  this  ragout, 
fee  the  chapter  of  Ragouts. 

To  drefs  a Leg  of  Mutton  à la  Sainte  Menehould. 

Lard  a leg  of  mutton  with  bacon,  parfley,  leal- 
lions,  fhalots,  and  a little  bafil,  all  Hired  fine,  and 
feafon  and  flew  it  gently  with  a glafs  of  water 
when  it  is  done,  fkim  the  fauce,  and  add  to  it  a bit 
of  butter,  the  fize  of  a walnut,  rolled  in  flour,  and 
the  yolks  of  two  eggs;  thicken  it  over  the  fire, 
and  put  it  over  the  meat  : cover  the  whole  with 
grated  bread  or  fit,  and  brown  it  with  a hot  fala- 
mander.  Serve  the  fauce  in  the  difh,  but  take 
care  not  to  pour  it  upon  the  meat. 

To  drefs  a Leg  of  Mutton  à la  Martine. 

Lard  it  with  fat  bacon,  and  then  fteep  it  twenty- 
four  hours  in  oil,  parfley,  fcallions,  fhalots,  half  a 
laurel  leaf,  and  a little  bali.1,  all  fhred  fine,  fait  and 
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pepper:  then  flew  it  in  its  marinade  (i.  e.  the  oil 
and  herbs),  over  a flow  fire,  with  a gill  of  white 
wine  : when  it  is  done,  Ikixn  the  fauce,  flrain  it, 
and  add  a little  culhs,  reducing  it  over  the  fire  if 
there  be  too  much,  to  ferve  with  the  meat.  If 
you  have  not  any  cullis,  thicken  the  fauce  with 
bread,  grated  verv  fine. 

3 O j 

To  drcfs  a Leg  of  Mutton  à la  Regence. 

Cut  a leg  of  mutton  through  in  three  or  four 
pieces  ; lard  each  with  fat  bacon,  feafoned  with 
lalt,  fpices,  and  fweet  herbs,  flared  fmall,  in  the 
lame  manner  as  beef  à la  mode,  page  22.  Serve 
it  either  hot  or  cold. 

To  drefs  a Leg  of  Mutton  cl  la  Royal. 

Do  it  à la  braife,  in  the  fame  manner  as  the  leg 
of  mutton  with  cauliflowers,  and  ferve  it  with  a 
ragout  of  veal  fweetbread,  made  thus  : Parboil 
your  fweetbread,  throw  it  into  cold  water,  take  out 
the  pipe,  and  cut  it  into  large  dice  : then  put  it 
into  a flew-pan  with  mufhrooms  cut  in  the  fame 
manner,  parfley,  fcallions,  two  cloves,  and  half  a 
clove  of  garlic  : turn  the  whole  a few  times  over 
the  fire,  and  add  a little  flour,  with  equal  quanti- 
ties of  gravy  and  broth,  and  let  it  flew  over  a flow 
lire,  feafoned  with  pepper  and  l'ait.  When  the 
flew  is  almoft  done/lkim  it,  and  put  in  feme  little 
eggs  without  the  fhell,  parboiled,  and  the  Ikin 
taken  oft.  When  they  have  limmered  half  a 
quarter  of  an  hour  in  the  ragout,  add  the  juice  of  a 
lemon,  or  a da  fh  of  vinegar,  and  ferve  it  over  the 
meat.  If  you  have  any  cullis  to  put  into  the  ra- 
gout, ufe  lefs  flour  and  gravy.  With  refped  to 
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the  eggs  without  the  (hell,  if  it  be  a feafon  when 
you  cannot  have  them,  fupply  their  place  thus  : 
Take  the  yolks  of  two  eggs  boiled  -hard,  and 
pound  them  in  a mortar  with  a little  fait  and  the 
yolk  of  a crude  egg  ; when  well  mixed  together, 
put  the  whole  upon  a board,  powdered  with  a 
little  flour,  and  roll  it  into  the  form  of  little  fau- 
fages  ; then  cut  it  into  bits,  and  roll  them  in  the 
palm  of  your  hand,  floured,  into  little  balls  : put 
them  into  boiling  water,  and  when  they  have 
boiled  up  fliift  them  into  cold  water,  and  put 
them  upon  a fieve  to  drain. 

To  drcfs  a Leg  of  Mutton  à la  Mailly. 

Take  all  the  bone  out  of  a leg  of  mutton  except 
the  (hank,  lift  up  the  fkin,  that  it  may  not  be 
pierced,  and  cut  holes  all  over  the  meaty  part  : 
take  a little  ham,  mufhrooms,  and  girkins,  cut  in 
dice  ; fait,  beat  fpices,  parfley  and  fcallions  fhred 
fmall;  thyme,  laurel,  and  bafil,  in  powder;  mix 
the  whole  together,  and  put  it  into  the  holes  : tie 
the  mutton  with  packthread,  and  flew  it  gently 
five  hours  with  a'  glafs  of  broth,  and  the  fame 
quantity  of  white  wine,  an  onion;  a carrot,  and  a 
parlnip,  taking  care  that  the  pot  be  well  clofed. 
When  it  is  done  fkitn  the  fat  off,  and  flrain  the 
fauce  through  a fieve,  reducing  it,  if  there  be  too 
much,  over  the  fire;  then  add  a little  cullis,  and 
ferve  it  with  the  meat. 

To  drefs  a Leg  of  Mutton  à la  Sultane. 

Take  a bit  of  fillet  of  veal,  about  the  frze  of 
an  eg§b  double  the  quantity  of  beef  fuet,  and  mince 
them  together,  adding  parfley  and  lcallions  cut 
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iniall,  the  yolk  of  an  egg,  a fpoonful  of  brandy# 
pepper  and  fait  ; make  it  into  a force-meat,  and 
put  it  into  holes  cut  out  of  the  upper  part  of  a 
leg  of  mutton  : then  road:  the  meat  covered  with 
paper,  and  when  done  ferve  it  with  a fauce  made 
thus  : Put  a gill  of  white  wine  into  a faucepan, 
with  the  fame  quantity  of  good  broth,  fome  par- 
fle v , lcallions,  half  a laurel  leaf,  thyme,  bafil,  a 
clove  of  garlic,  two  cloves,  a carrot,  half  aparfnip, 
fait,  and  w'hole  pepper  : let  the  whole  boil  over  a 
flow  fire  till  the  fiitice  is  half  con  fumed,  ftrain  it, 
and  add  the  yolk  of  a hard  egg  minced,  a little 
boiled  parfley  chopped,  and  a bit  of  butter,  the 
fize  of  a walnut,  rolled  in  flour  : thicken  it  over 
the  Are,  and  ferve  it  over  the  meat. 

To  lard  a Leg  of  Mutton. 

Lard  it  with  girkins,  ham,  and  bacon;  tie  it 
with  packthread,  and  put  it  into  a veflel  juft  large 
enough  to  contain  it,  with  a gill  of  broth,  a g4als 
of  white  wine,  a (lice  of  ham,  parfley  and  fcallions, 
three  cloves,  a clove  of  garlic,  thyme,  bafil,  and  a 
laurel  leaf  : flew  it  three  or  four  hours  over  a flow 
fire,  and  ftrain  part  of  the  fauce  through  a fieve  ; 
fkim  it,  and  add  the  yolks  of  three  eggs  boiled 
h^ird  and  minced,  capers,  an  anchovy,  and  boiled 
parfley  ; add  alio  the  flice  of  ham  which  was 
ftewed  with  the  mutton  : mince  all  very  line  ; 
thicken  it  upon  the  fire  with  a little  flour  and 
butter,  and  ferve  it  over  the  meat. 

Mutton  Chops  drejfed  upon  the  Gridiron. 

Cut  the  neck  or  loin  into  chops,  dip  them  in 
hot  butter  or  trood  fweet  oil,  and  feafon  them  with 
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fait,  pepper,  par  (ley,  fcallions,  and  champignons 
ft  red  fmall  ; put  as  much  of  the  feafoning  upon 
the  chops  as  they  will  retain,  and  over  it  fome 
grated  crumb  of  bread  ; then  lay  them  upon  the 
gridiron  over  a flow  fire,  and  while  they  arer  doing 
bafte  them  with  what  remains  of  the  oil  or  butter  and 
herbs,  that  they  may  not  dry  ; and  when  done  of 
a fine  brown,  ferve  them  without  fauce,  or  with  a 
clear  gravy,  adding  to  it  a little  verjuice,  fait,  and 
whole  pepper. 

To  drefs  a Loin  or  Neck  of  Mutton  with  Lentils. 

Cut  either  in  chops,  and  flew  them  with  good 
broth,  a bunch  of  lweet  herbs,  and  very  little  fait  ; 
take  alfo  a pint  of  lentils,  boil  them  with  fome 
broth,  rub  them  through  a fieve,  and  add  the 
foup  to  the  ftewed  mutton  chops.  If  you  find  the 
cullis  too  clear,  reduce  it  upon  the  fire  ; then  take 
a tureen  that  will  bear  the  fire,  and  put  the  mut- 
ton chops  into  it  with  half  the  cullis  ; cover  them 
with  lome  crumb  of  bread  browned  on  one  fide, 
and  fet  your  tureen  in  the  oven  during  an  hour. 
When  you  are  ready  to  ferve  it,  add  the  remain- 
der of  the  cullis. 

do  drefs  Mutton  Chops  en  Hob e-dc-Ch ambre. 

Stew  them  with  fome  broth,  very  little  fait,  and 
a bunch  of  parfley  and  fcallions  : when  they  are 
done  Ikim  the  fat  off  the  broth,  and  ft  rain  it  ; re- 
duce it  to  a thick  gravy,  and  put  in  the  mutton 
chops,  that  the  gravy  may  flick  to  them  ; then 
take  them  out,  and  leave  them  to  cool.  Make 
fome  force-meat  with  a little  fillet  of  veal  and 
beet,  two  eggs,  fait,  pepper,  parfley,  fcallions,  and 
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champignons,  cut  final),  and  moiftened  with 
•cream.  Cover  every  chop  with  this  force-meat, 
and  grate  bread  over  them,  and  put  them  into  the 
oven,  or  brown  them  with  a falamander  : when 
they  are  of  a good  colour  drain  off  the  fat,  and 
ferve  them  with  a good  clear  fauce. 

Lo  ferve  a Loin  of  Mutton  with  Spinach. 

Cut  the  bones  fhort,  and  put  your  mutton  into 
a ftew-pan  juft  its  fize,  with  fome  broth,  parfley, 
and  fcallions,  a little  bafil,  and  fait  : when  it  is 
done  fkim  the  liquor,  and  let  it  remain  over  the 
fire  till  it  is  about  the  confiftence  of  a thick 
cream,  and  pour  it  over  the  meat  : then  boil  lome 
Ipinach  in  water,  fqueeze  it  well,  cut  it  fine,  and 
turn  it  a few  times  over  the  fire  with  butter  and 
flour  ; moiften  it  with  a little  broth  and  gravy 
ieaioned  with  fait,  and  let  it  ftew  till  the  fauce  is 
nearly  confumed  : when  the  gravy  is  put  over  the 
mutton,  put  the  ipinach  into  the  ftew-pan,  tofs  it 
up,  and  ierve  it  with  the  meat. 

Mutton  Chops  dreffed  with  Bafil. 

Cut1  a loin  of  mutton  into  chops,  and  ftew  them 
in  the  fame  manner  as  chops  a-la  robe-de-cham- 
bre,  page  35  ; finifh  them  the  lame,  but  with  this 
difference,  that  you  add  baiil  cut  very  fine,  and 
an  egg  beat  up  with  more  or  lefs  cream,  to  the 
force-meat  : when  they  are  wrell  covered  with  the 
force-meat  and  grated  bread,  fry  them  of  a good 
colour,  and  ierve  them  up  garnifhed  with  fried 
parfley. 

Lo  drefs  a Loin  of  Mutton  with  Parfley. 

Take  a loin  or  faddle  of  mutton,  lift  up  the 
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flcin  which  is  over  the  fillet,  and  lard  the  whole 
loin  with  green  parfiey  : put  it  upon  the  fpit  to 
roaft,  and  when  the  parfiey  is  well  dried,  bafte  it 
with  hog’s  lard  from  time  to  time  till  the  meat  is 
done;  then  tofs  up  a little  gravy,  with  fiome  fha- 
Jots  cut  final],  fait  and  pepper,  and  ferve  it  with 
the  meat. 

To  drefs  a-  Loin  of  Mutton  à la  Conti . 

Take  a loin  of  mutton,  and  lift  up  the  (kin  that 
is  underneath  ; then  take  a quarter  of  a pound  of 
fireaked  bacon  well  interlarded,  and  two  ancho- 
vies wafhed  : cut  them  ready  for  larding,  and 
fhred  two  fhalots,  parfiey,  fcallions,  half  a laurel 
leaf,  and  three  or  four  leaves  of  tarragon, very  fine, 
and  dip  the  bits  of  bacon  and  anchovies  into  it  : 
lard  the  mutton  with  them,  and  flew  it  with  all 
the  herbs  that  remain,  a glafs  of  white  wine,  and 
the  fame  quantity  of  broth,  three  hours  over  a flow 
fire.  When  it  is  done  ficim  off  the  fat,  and  thicken 
the  fauce  over  the  fire  with  a little  flour  and  but- 
ter, and  ferve  it  with  the  mutton. 

Mutton  Chops  with  Turnip  Sauce. 

Take  eight  or  nine  turnips  according  to  their 
fize,  and  having  wafhed  and  pared  them,  boil  them 
a quarter  of  an  hour  in  water:  when  they  are 
drained,  turn  them  a few  times  upon  the  fire  with 
a bit  of  butter  till  they  are  coloured  ; then  add  a 
little  flour,  lalt,  and  pepper,  and  two  fhalots  cut 
lmall  ; moiften  them  with  broth,  and  fet  them 
over  a flow  fire  till  the  turnips  are  reduced  to  a 
marmalade,  which  ftrain  through  a coarfe  lieve. 
While  the  turnips  are  fie  wing-,  cut  your  mutton 
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chops,  and  dip  them  into  a little  fat  or  oil,  with 
pepper  and  fait  : put  them  upon  the  gridiron  to 
broil,  bade  them  with  the  remainder  of  the  fat  or 
oil,  and  ferve  them  upon  the  turnips. 

To  Jlew  Mutton  Chops  à la  Marini  ere. 

Put  your  chops  into  a ftew-pan,  with  a piece  of 
butter  about  the  fize  of  an  egg  ; turn  them  a few. 
times  over  the  fire  that  they  may  be  a little  brown, 
and  moiften  them  with  a glafs  of  white  wine  and 
as  much  broth  : add  a dozen  of  fmall  white  oni- 
ons ; let  them  boil  half  an  hour  over  a flow  fire, 
and  then  add  a quarter  of  a pound  of  freaked  ba- 
con, a carrot  and  a parfnip,  all  cut  into  bits,  a fmall 
bunch  of  fiivory,  fiome  chopped  parfley,  pepper, 
ialt,  and  a dafh  of  vinegar.  When  the  chops  are 
enough,  and  the  fauce  nearly  confumed,  difh  them 
for  the  table,  putting  the  onions  round,  and  the 
bits  of  bacon,  &c.  over  them, 

\ V 

Mutton  Chops  à la  Pluche-Verte. 

Turn  your  mutton  chops  a few  times  over  the 
fire  in  butter  to  make  them  brown,  as  before,  and 
then  put  them  into  a ftew-pan  with  a little  butter, 
parfley  and  fcallions,  two  cloves  of  garlic,  two 
fhalots,  half  a laurel  leaf,  a little  thyme  and  balil, 
and  fet  them  upon  the  fire  : then  add  a little  flour,  a 
glafs  of  white  wine,  and  a little  more  broth,  and 
ieafon  the  whole  with  pepper  and  fait:  flew  it 
over  a flow  fire  till  the  fauce  be  nearly  confumed, 
and  the  meat  done,  and  put  it  into  a difh  for  table  : 
then  having  iki  mined  and  drained  the  fauce, 
thicken  it  over  the  fire  with  a little  flour  and  but- 
ter, adding  boiled  parfley  cut  fine,  and  ierve  it 
over  the  meat. 
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A Harrico  of  Mutton. 

To  make  a harrico  of  mutton  in  the  city  tafle, 
cut  the  fhoulder  in  pieces,  about  the  width  of  two 
finders,  and  a little  longer  ; mix  a little  butter 
with  a kitchen  fpoon-full  of  flour,  and  put  it 
over  a flow  fire,  flirring  it  with  a fpoon  till  it  be 
of  the  colour  or  cinnamon  ; then  putin  the  meat, 
give  it  two  or  three  turns  over  the  fire,  and  add 
home  brotn,  if  you  have  any,  or  otherwife  about 
half  a pint  of  hot  water,  ftir  in  a.  little  at  a 
time,  that  the  flour  and  outter  be  well  tempered  : 
then  fealon  vour  meat  with  pepper  and  fait,  add- 
ing parfley,  fcaliions,  a laurel  leaf,  rhyme,  bafil, 
three  cloves,  and  a clove  of  garlic  ; let  them  over 
a flow  fire,  and  when  half  done,  fkim  off  as  much 
fat  as  you  are  able. — Have  ready  lome  turnips 
wafhed,  pared,  and  cut  in  pieces;  flew  them  with 
the  meat;  and  when  that  and  the  turnips  are  done, 
take  out  the  herbs,  fkim  off  the  fat  that  remains, 
and  reduce:  your  lauce,  if  too  thin,  over  the  fire,  to 
the  conliflence  of  a thick  cream  : then  dilh  your 
turnips  and  meat  for  table,  and  pour  the  fauce 
over. 

Another  Way  to  make  a Harrico  of  Mutton. 

Take  a loin  of  mutton,  cut  the  ribs  double,  that  , 
they  may  be  thicker,  and  leave  but  one  bone,  cut 
very  fhort,  in  each  piece  ; flatten  them  with  the 
cleaver,  and  flew  them  with  fome  broth,  a bunch  of 
parfleyandfcallions,  half  a laureldeaf,  thyme,  bafil, 
two  cloves,  half  a clove  of  garlic,  lome  fait  and 
whole  pepper.  Have  ready  lome  turnips,  cut  them 
into  bits,  boil  them  half  a quarter  of  an  hour  in 
water,  then  flew  them  in  fome  broth  and  gravy,  to 
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give  them  a colour  j add  a little  fait  and  large  pepper, 
and,  when  they  are  almofl  done,  two  or  three  fpoon- 
fuls  of  cullis  : the  meat  being  done,  fkim  the  fauce, 
flrainit,  and  add  it  to  the  ragout  of  turnips;  then 
put  the  meat  and  turnips  into  a difh  for  table. 

To  drefs  a Loin  and  Leg  of  Mutton  with  Cucumbers. 

Take  a loin  of  mutton  that  has  hung  till  it  is 
tender,  lift  up  the  (kin  next  the  fillet,  cut  the 
bones  that  are  below  the  ribs,  and  lard  the  fillet 
with  bacon  : take  two  cucumbers,  and  having 
pared  and  taken  out  the  feeds,  cut  them  in  flices, 
and  fleep  them  two  hours  in  fait  and  vinegar  ; 
fqueeze  them  well,  put  them  into  a {lew-pan, 
and  keep  turning  them  over  the  fire,  with  a bit  of 
butter,  till  they  begin  to  be  coloured  ; add  a little 
flour,  and  moiflen  them  with  equal  quantities  of 
broth  and  gravy  ; if  you  have  no  gravy,  let  them 
be  more  coloured  before  they  are  taken  from  the 
fire.  Let  them  few  gently,  fkim  off  the  fat,  and 
when  they  are  done,  add  a little  cullis  to  thicken 
them,  or,  if  you  have  not  any,  a little  more  flour 
before  you  moifle'n  them.  The  ragout  being  com- 
pleted, ferve  it  over  the  mutton. 

To  make  a ragout  of  mutton  in  flices  with 
cucumbers  : Cut  the  cucumbers  in  very  thin  flices, 
fleep  and  flew  them  as  above  ; then  take  a cold 
roaft  leg  of  mutton,  cut  it  into  thin  flices,  and  put 
it  into  the  ragout  to  heat,  not  iuffering  it  to  boil. 
The  remainder  of  the  loin  and  (boulder  may  be 
done  the  fame,  and  indeed, all  forts  of  rqafl  meat. 

T ? drefs  a Loin  of  Mutton  en  Crépine. 

Slice  ten  or  fifteen  onions,  and  put  them  upon 

the 


( 41  ) 

the  fire  with  a bit  of  butter,  till  they  are  well 
done  and  brown,  flirring  them  often  with  a fpoon. 
Cut  a loin  of  mutton  into  chops,  and  flew  it  over 
a flow  fire,  with  a little  fait  and  whole  pepper  ; 
when  the  chops  are  done,  reduce  the  fauce  over 
the  fire  to  fuch  a confiftence  as  that  it  well  hangs 
to  them,  and  put  them  in  a difh  ; put  a glafs  of 
broth  into  the  flew-pan,  and  tofs  it  up  with  what 
may  remain  of  the  gravy  ; add  this  little  fauce, 
with  the  yolks  of  three  eggs,  to  the  onions,  and 
thicken  it  over  the  fire  ; then  enclofe  each  chop, 
with  fome  onions  round  it,  in  a bit  of  pigs-maw, 
well  wafhed  and  drained  ; flick  it  together  with 
an  egg,  and  then  wet  it  all  over  with  the  fame, 
and  cover  it  with  grated  bread  ; arrange  the  chops 
in  a difh  that  will  bear  the  fire,  bafle  them  with 
good  dripping  or  fweet  oil,  and  put  them  into  an 
oven,  or  under  a cover  with  fire  at  the  top,  till 
they  are  of  a high  brown  : dry  off  the  fat,  and 
ferve  them  with  a fauce  made  with  half  a glafs 
of  broth,  a little  gravy,  and  pepper  and  fait,  put 
into  a flew-pan  and  fet  over  the  fire  till  half  is 
confumêd. 


Mutton  Chops  à la  Poêle. 

Take  a loin  of  mutton  that  has  hung  till  it  is 
tender,  cut  it  into  chops,  and  put  it  into  a flew-pan 
with  a bit  of  butter  ; keep  turning  your  chops 
over  a flow  fire  till  they  are  done,  and  then  take 
them  out  to  drain  : leave  about  half  a kitchen 
fpoon ful  of  fat  in  the  flewpan,  and  add  to  it  a 
glafs  of  broth,  lome  fhalots  fhred  fmall,  fait  and 
pepper  ; let  it  boil,  and  then  again  put  in  your 
chops,  with  the  yolks  of  three  eggs;  thicken  the 
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fauce  over  the  fire,  and,  before  ufing  it,  add  a 
dafh  of  vinegar. 

Multon  Chops  with  a Gratin. 

Cut  a loin  of  mut  on  into  chops,  put  it  into  a 
ftew-pan  with  a little  bacon  or  butter  at  the  bottom, 
par  hey  v icallions,  and  two  fhalots  lhred  fine  : turn 
your  chops  a few  times  over  the  fire,  mo.ften 
them  with  broth,  add  fait  and  whole  pepper,  and 
let  them  (lew  gently  ; when  they  are  done  lkim 
the  fauce,  and  add  a little  cullis  to  thicken  it  ; 
then. take  the  difh  in  which  you  defign  to  ferve 
the  meat,  and  put  over  the  bottom  of  it  a little 
gratin,  made  thus  : Take  a handful  of  crumb  of 
, bread  grated,  and  mix  it  with  a bit  of  butter  the 
„ frze  of  an  eg?,  the  yolks  of  three  eggs,  a little 
paifley  and  icallions  flared  fine,  and  a littie  fait: 
fet  the  dith  upon  a ftove,  over  a moderate  fire,  till 
the  bread  and  herbs  flick'  to  it  : drain  off  the 
butter  if  there  be  too  much,  and  lerve  your 
ragout  over  the  gratin.  All  forts  of  ragouts  may 
be  ferved  in  the  lame  manner, 

’To  drefs  a Loin  or  Nook  of  Mutton  à la  Ravigotte. 

Take  a neck  or  loin  of  mutton  whole,  or  cut  into 
chops,  put  it  into  a ftew-pan  with  a little  butter, 
and  turn  it  a few  rimes  over  the  fire  ; then  (hake  in  a 
little  flour,  moiften  it  with  broth,  and  add  a bunch 
of  parfley  and  Icallions,  half  a clove  of  garlic,  two 
cloves,  and  let  it  flew  gently.  When  the  fat  is 
fkimmed  off,  take  fome  of  the  fauce,  and  beat  up  the 
yolks  of  three  eggs,  with  fome  herbs  à la  ravi- 
goice,  put  it  into  the  ftew-pan,  thicken  it  over  the 
tire,  and  ferve  it  with  the  meat.  The  herbs  à la 
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ravîgotte.  are  all  the  fallad  lierbs,  fuch  as-  chervil, 
tarragon,  pimpernel,  garden  creffes  and  chives: 
take  of  each  according  to  its  ffrength  ; in  the 
whole,  .half  a handful  will  be  fufficient,  which 
mud:  be  parboiled,  fqueezed,  and  pounded  very 
fine,  before  they  are  put  into  the  fauce. 

{7  o drcfs  a Shoulder  of  Mutton  en  Balloon. 

Take  out  the  bone,  and  form  the  meat  into  the 
fhape  of  a balloon,  confining  it  with  packthread  : 
then  do  it  à la  braize,  in  the  fame  manner  as  the 
neat’s-tongue  (page  n.);  feafon  to  your  taffe. 
When  it  is  done,  and  dried  of  its  fat,  ferve  with 
it  the  lame  ragout  as  with  the  leg  çf  mutton.  See 
Ragouts, 

To  drefs  a Beg  of  Mutton  à U Turque. 

Stew  it  four  hours  with  fome  broth,  a bunch  of 
parfley  and  fcallions,  a clove  of  garlic,  two  cloves, 
a bay  leaf,  thyme,  bafil,  carrots  or  turnips,  and  a 
little  pepper  and  fait  ; when  it  is  done,  wafh  a 
quarter  of  a pound  of  rice,  and  flew7  it  in  the  li- 
quor, which  Ihould  be  before lkimmtd  and  If  rained  : 
the  rice  being  done,  and  the  bioth  well  thickened 
with  it,  put  the  mutton  upon  a difh,  a*nd  cut  it  in 
two  or  three  places,  l'o  as  to  admit  the  rice  ; cover 
all  the  upper  part  of  the  Ihoulder  with  rice,  arid 
over  the  rice  ftrew  gruyere  cheele  grated  ; brown 
it  with  a hot  lalamander,  and  lerve  it  with  a lauce 
of  clear  cullis. 

To  bake  a Shoulder  of  Mutton. 

Lard  it  with  {freaked  bacon,  and  put  into  mi 
çatthen  pan  porportioned  t,o  the  fjze  of  the  meat, 

two 
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two  or  three  onions  diced,  a parfnip  and  a carrot 
diced  alfo,  a clove  of  garlic,  two  cloves,  half  a 
bay  leaf,  and  fome  leaves  of  bafil,  adding  about  a 
gill  of  water,  or,  which  is  better  broth,  fait 
and  pepper.  If  the  meat  be  larded,  ufe  lefs  fait  ; 
then  put  in  the  meat,  and  fet  it  in  an  oven.  When 
it  is  done  ft  rain  the  fauce  through  a deve,  fqueeze 
the  vegetables  to  make  a lettuce  cullis  to  thicken 
the  fauce,  and,  having  Ikimmed  the  whole,  ferve  it 
with  the  meat. 

drefs  a Shoulder  of  Mutton  a la  Sainte  Menehould. 

Stew  a dioulder  of  mutton  with  fome  broth,  a 
bunch  of  pardey,  fcallions,  a clove  of  garlic,  a bay 
leaf,  thyme,  bafil,  onions,  carrots,  pepper  and  fait: 
when  it  is  done,  take  it  out  of  the  dew-pan,  drain 
it,  and  put  it  upon  a difh  for  table  : pour  over  it 
a thick  fauce,  made  with  two  fpoonfulls  of  cullis, 
a little  dour  and  butter,  and  the  yolk  of  three 
eggs,  put  into  a dew-pan  and  thickened  upon  the 
fire  : then  drew  over  fome  grated  bread,  and  bade 
it  gently  with  the  fat  of  the  dew  ; brown  it  with 
a hot  falamander,  and  ferve  it  with  a clear  dialot 
fauce,  or  fnpply  with  a little  gravy,  pepper  and 
fait  : if  you  have  not  any  cullis  to  make  the 
fauce  to  pour  over  the  meat,  ufe  fome  of  its  own 
liquor,  well  Ikimmed,  and  mix  up  a little  more  dour 
with  the  butter. 

S' i drefs  a Shoulder  of  Mutton  à la  RouJJi. 

Lard  the  upper  part  of  a dioulder  of  mutton 
with  tome  green  pardey  unpicked  ; put  it  upon 
the  fpit,  and  bade  the  pardey  lightly  from  time  to 
time  with  hog’s-lard,  till  the  meat  isalmodroaded  : 

for 
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for  a fauce  to  ferve  with  your  mutton,  fhred  tWo 
lhalots  into  a little  gravy,  with  fait  and  pepper  ; 
heat  it,  and  ferve  it  in  the  difh. 

A covered  Hafj  of  Mutton . 

Shred  three  or  four  onions,  with  two  fhalots, 
and  colour  them  with  a bit  of  butter  and  flour 
over  the  fire  ; moiflen  them  with  two  glafles  of 
good  broth,  adding  a little  chopped  parfley,  and 
do  them  over  a flow  fire  : have  ready  a fhoulder 
of  mutton  roafted,  cut  off  all  the  meat  under, 
taking  care  not  to  touch  the  Ikin  nor  the  upper 
part,  as  the  fhoulder  mull  appear  whole  when 
difhed  : cut  the  meat  you  have  taken  off  very 
fmall,  and  put  it  over  the  fire  with  an  onion, 
letting  it  heat,  but  not  boil  : bafte  the  upper  part 
of  the  fhoulder  with  butter,  cover  it  with  grated 
bread,  and  brown  it  with  a hot  falamander  : then 
put  your  hafh  into  the  difh,  and  lay  the  fhoulder 
upon  it. 

‘To  boil  a Shoulder  of  Mutton . 

After  having  broken  the  bone,  boil  it  with 
broth  and  a bunch  of  herbs  ; when  it  is  done, 
fkim  the  broth,  and  reduce  it  till  it  jellies,  then 
put  the  meat  in  again,  that  the  fauce  may  flick  to 
it,  and  tofs  up  whaf:  remains  in  the  flew-pan  with 
a little  cullis,  to  ferve  for  fauce  to  the  meat. 

To  dr  efs  a Shoulder  of  Mutton  en  Crovjlad. 

Break  the  bone  underneath,  and  flew  the  meat 
with  broth,  a little  fait,  and  a bunch  of  herbs. 
When  it  is  done,  take  it  out  of  the  flew-pan,  fkim. 
the  fauce,  and  reduce  it  to  a thick  gravy.  Put  it 

over 


.......  C 4f,  ) 

over  the  upper  part  of  the  fhoulder,  and  let.  k 
cooh  Then  tofsu'p  a little  cullis  in  the  flew- pan 
to  ferve  with  the  meat,  and  cov-cr  the  fhoulder  of 
mutton  with  fome  force-meat,  as  the  mutton  chops 
à la  robe-de-chambre  : grate  bread  over,  and 

brown  it  with  a falamaiider.  When  it  is  done., 
dry  off  the  fat,  and  ferve  it  with  the  fauce  in  the 
difh. 

A Shoulder  of  Million  Sauf  age  Fajldon. 

Bone  a fhoulder  of  mutton,  Ipread  it  upon  a 
board,  and  put  over  it  about  the  thicknefs  of  a 
Crown-piece  -fome  veal  force-meat,  .and  over  that 
fome  pickled  girkins  and  ham  cut  into  lmall 
flicès  ; fpread  another  layer  of  force-meat,  merely 
to  prevent  the  ham  and  girkins  falling  off,  and 
then  roll  up  the  meat  : wrap  it  very  tight  in  a 
linen  cloth,  and  hew  it  with  a little  broth,  a 
bunch  of  par'd ey  and  fcaliions,  a clove  of  garlic, 
three  cloves,  onions,  carrots,  parfnrps,  and  pepper 
and  fait-:  when  the  meat  is  done,  fkim  and  ftrain 
the  fauce  ; add  a lpoonful  of  cullis,  and  ferve  it 
over  the  mutton. 

To  drefs  a Scrag  or  Neck  of  Muiton. 

Stew  it  with  broth,  fait,  pepper,  and  a bunch 
of  herbs,  and  ferve  with  a ragout  of  turnips,  cu- 
cumbers or  celery  ; or  with  fauce  à i’Angloile,  or 
fauce  à la  Ravigotte,  &c.  for  which  fee  the  chap- 
ter of  Sauces*  Or  boil  it,  and  afterwards  grill  it, 
covered  with  fhred  parlley  and  lcallions,  ialt, 
pepper,  and  grated  bread  : lerve  it  in  that  cale 
with  a fauqe  of  verjuice, 

To 
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To  drefs  Mutton  Kidneys. 

Cut  them  open,  put  them  upon  a fkewer,  and 
broil  them  : feafoned  with  pepper  and  fait.  Serve 
them  with  fhalot  fauce. 

To  drefs  a Breajl  of  Mutton. 

Boil  and  afterwards  grill  it  with  lweet  herbs, 
like  the  icrag  ; or  flew  it  a la  braife,  whole  or 
cut  in  pieces,  and  ferve  it  with  a ragout  of  tui- 
nips.  It  may  alfo  be  made  into  a hodge-podge,  like 
beef-rumps;  which  fee  page  17. 

' ^ ’ t S * f) 

The  Fillet  of  a Loin  of  Mutton. 

Pare  off  the  fibres,  and  cut  it  fmall  ; put  it  into 
a ftew-pati  upon  thin  flices  of  bacon  in  layers, 
with  mufhrooms,  parfley  and  lcallions,  a clove  of 
garlic  flared  fine,  fait  and  whole  pepper,  and  fteW 
it  à la  braife.  When  it  is  done,  fkim  the  fauce, 
and  add  a little  cullis  to  it. 

The  fame  en  Panfrittcs. 

Take  the  fillet  of  a loin  of  mutton  and  cut  it  in 
flices,  make  them  lie  flat,  and  cover  them  with  a 
good  force-meat,  made  with  the  white  meat  of 
poultry  that  has  been  dreffed,  beef-fuet,  parfley, 
lcallions,  and  mufhrooms  fhred  fine,  pepper  and 
fait,  and  the  yolks  of  four  eggs  : roll  your  pan- 
frittes,  and  roaft  them,  covered  with  paper  and 
hog’s-lard  : when  they  are  done,  ferve  them  with 
a good  fauce.  The  fillet  may  alfo  be  ferved  en 
fricandeau,  or  with  a ragout  of  lettuce  and  endive. 
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The  fame  en  Prqfitrol. 

Cut  the  fillet  of  a loin  of  mutton  into  fmall 
fquare  pieces  ; flatten  them  with  a cleaver,  and 
put  force-meat  within  as  for  the  panfrittes  : make 
each  into  the  fhape  of  a little  loaf,  and  few  them 
gently  à la  braife,  like  the  neat’s  tongue;  and 
ferve  them  with  different  modern  fauces,  or  with 
a ragout  of  pickled  girkins.  See  Ragouts* 

m 

A Sheep's  'Tongue  Grilled. 

After  having  boiled  it,  and  taken  off  the  fkin, 
fplit  your  fheep’s  tongue,  and  fteep  it  in  fat  or 
oil,  with  fhred  parfley,  fcallions,  champignons, 
garlic,  pepper  and  fait  : then  cover  it  with  grated 
bread,  put  it  upon  the  gridiron,  and  when  done, 
ferve  it  with  verjuice  fauce.  Three  tongues  will 
be  requifite  to  make  a difh  ; or  two,  if  they  are 
large. 

T 7 drefs  Sheep  Tongues  en  Papilloies. 

When  they  are  boiled,  and  the  fkin  taken  off, 
fteep  them  in  fweet  oil,  with  fait,  whole  pepper, 
parfley,  fcallions,  champignons,  garlic,  and  half 
a lemon  cut  in  flices  : then  wrap  every  half 

tongue,  with  its  feafoning,  in  white  paper,  oiled; 
with  thin  flices  of  bacon  over  and  under,  and 
put  them  upon  the  gridiron,  over  a flow  fire  ; 
ferve  them  in  the  papers. 

T i drefs  Sheep  T ongues  d la  Cutfmere . 

Do  them  in  the  fame  manner  as  fheep  tongues 
grilled  : put  a bit  of  butter  the  fize  of  an  egg  into  a 
ftevv-pan,  with  the  yolks  of  two  eggs,  two  Jpoon- 

fuls 
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fuis  of  verjuice,  a little  broth,  fait,  pepper,  and 
nutmeg  ; fhake  it  over  the  fire,  .and  ferve  it  with 

the  tongues 

<Tq  drefs  Sheeps  Tongues  en  Matelotte. 

Take  two  tongues  ready  boiled,  pick  and  flit 
them,  without  ieparating  the  pieces  ; then  put 
them  into  a ftew-pan,  with  two  or  three  onions 
cut  in  quarters,  mufhrooms  cut  in  two,  fome 
broth,  a glafs  of  white  wine,  fome  cullis,  or,  in 
cafe  you  have  none,  a kitchen  fpoonfull  of  rafped 
bread,  fait,  and  whole  pepper  ; let  them  boil  till 
the  onions  be  done;  then  fkim  the  fauce,  and 
when  it  is  fufficiently  reduced,  mix  with  it  an 
anchovy  cut  .fmall,  and  fome  whole  capers.  Put 
the  tongues  upon  a difh  for  table,  and  garnifh 
them  with  fried  bread  ; arrange  the  onions  and 
mufhrooms  round  the  difh,  and  pour  the  fauce 
over  all. 

Sheeps  T mgues  grilled  upon  Skewers. 

Take  three  flieeps  tongues  broiled  ; cut  them 
in  fquare  pieces  of  an  equal  fize,  and  put  them 
over  the  fire,  with  a bit  of  butter,  fair,  pepper, 

; parfley,  and  mufhrooms  cut  fmall  ; moiffen  them 
with  cullis,  if  you  have  any,  if  not,  broth  ; and 
fhake  in  a little  flour.  Let  the  ragout  flew  till 
the  fauce  is  well  thickened,  and  then  add  the 
yolks  of  two  eggs  beat  up.  When  the  whole  is 
cool,  put  all  the  little  bits  of  tongue  upon  fmall 
wooden  fkewers,  keep  as  much  of  the  fauce  to 
them'  as  you  can,  and  cover  them  with  grated 
bread  ; then  put  them  upon  the  gridiron,  and 
while  they  are  doing,  balte  them  with  butter  : 
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grill  them  of  a good  colour,  and  ferve  them  dry 
upon  the  (kewers. 

Sheeps  'Tongues  Roajled . 

Take  four  tongues,  and  boil  them  in  water, 
with  fait,  an  onion  ftuck  with  two  cloves,  a carrot, 
and  parfnip.  When  they  are  almoft  done,  pull 
off  the  (kin,  and  lard  them  through  with  fat  bacon. 
Put  them  upon  an  iron  (kewer,  and  fallen  them  to 
the  (pit,  wrapped  in  oil  paper.  When  they  aie 
done,  ferve  them  with  three  fpoonfulls  of  gravy, 
two  of  verjuice,  fait,  large  pepper,  and  a little 
flour  and  butter,  thickened  over  the  fire. 

Sheeps  Tongues  à la  Flamande, 

Take  two  or  three  onions,  and  colour  them  over 
the  fire  with  butter  ; add  a little  flour,  and  moiftcn 
them  with  a glafs  of  white  wine,  half  as  much 
gravy,  and  (lew  them  half  a quarter  of  an  hour 
with  mufhrooms,  fhalots,  parfley,  and  (callions  cut 
final!,  (alt,  whole  pepper,  and  a little  vinegar  : 
have  ready  three  (heeps  tongues  boiled  ; pick  and 
fplit  them  in  two,  but  do  not  feparate  the  pieces, 
and  let  them  boil  with  the  fauce  till  they  have 
taken  the  flavour,  and  the  fauce  is  nearly  con- 
fumed. 

< « * • • ' 

Sheeps  Tongues  en  Canelon. 

Take  two  (heeps  tongues,  cut  them  lengthwife, 
in  five  or  fix  pieces  of  an  equal  fize,  and  deep 
them  in  a little  broth  well  fealoned,  and  da(hed 
with  vinegar  ; then  dry  them,  and  put  over  each 
piece  a force-meat,  made  with  a little  butter,  three 
hard  eggs,  parfley,  (callions,  bafil  in  powder,  and 
7 a (halot, 
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a ftialot,  all  (hred  fine,  and  mixed  with  the  yolks 
of  three  eggs,  then  roll  them  in  grated  bread,  wet 
them  with  the  yolk  of  an  egg,  and  again  dip  them 
in  the  grated  bread.  Fry  them  of  a good  colour. 

Saufages  of  Sheeps  Tongues. 

Onetongue  will  be  lufficientto  makefeveral:  boil, 
and  afterwards  cut  it  in  (lips,  and  give  it  a flavour, 
bv  ftewing  or  boiling  it  half  an  hour  in  broth,  with 
fait,  pepper,  parfley,  fhalot$  and  fweet  herbs': 
when  it  is  drained,  and  cold,  cut  a pig’s  maw  in 
bits,  the  fize  you  think  proper,  and  w'rap  home  of 
the  bits  of  tongue,  with  the  reft  of  the  mince,  in 
each  ; then  dip  the  bits  of  maw  in  fome  eggs  beat 
up,  grate  bread  over  them,  and  fry  the  whole  of  a 
good  colour. 

Sheeps  Tongues  en  Surtout. 

Put  a bit  of  butter  about  the  fize  of  an  egg 
into  a ftew-pan,  with  a little  flour,  a glafs  of  red  * 
y wine,  two  fpoonfulls  of  good  broth,  parfley,  fcal- 
lions,  champignons,  fhalots,  and  half  a clove  of 
garlic  ; cut  all  fine,  and  add  fait  and  whole  pepper, 
with  a little  bafil  in  powTder  : thicken  this  fauce 
over  the  fire,  and  take  two  or  three  fheeps  tongues 
boiled,  and  cold,  cut  them  in  thin  flices,  and  ar* 

P range  them  in  the  difli  in  layers,  putting  fauce 
between  each  layer  ; put  fippets  round  the  meat, 
and  cover  it  with  grated  bread  : bafte  it  with  hot 
butter,  and  brown  it  with  a falamander. 

raj  . V * -,  y\  , * '■  ‘ ' * 

'Sheeps  Tongues  à la  Poêle. 

Pick  three  boiled  tongues  \ fplit  them  without 
*1  fçparating  tfie  pieces,  and  put  them  in  a ftew-pan, 
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with  good  broth,  and  two  fpoonfulls  of  cullis  ; 
if  you  have  not  any  cullis,  put  about  two  kitchen 
fpoonfulls  of  rafped  bread  into  a little  broth,  let 
it  boil  an  inftant,  and  drain  it  through  a fieve, 
prefling  it  with  a fpoon  : thofe  who  choofe  to 
avoid  the  expence  or  trouble  of  making  a cullis, 
may  thicken  mod  common  ragouts  in  the  fame 
manner.  Having  put  in  your  cullis,  or  bread, 
add  a glafs  of  white  wine,  parfley,  fcallions,  garlic, 
and  mufTi  rooms,  all  fhred  fine,  fait,  whole  pepper, 
and  a bit  of  butter,  and  let  it  dew  about  an  hour, 
till  the  fauce  is  of  a proper  thicknefs. 

Sheeps  Tongues  à la  Gafcogn. 

Having  boiled  three  tongues,  and  cut  them  in 
bits,  have  ready  a difh  which  will  bear  the  fire, 
arid  put  into  it  a little  cullis,  with  parfley  and 
fcallions,  half  a clove  of  garlic,  and  fome  mufh- 
rooms,  all  cut  fine,  fait,  and  whole  pepper.  Ar- 
range the  pieces  of  tongue  upon  it,  feafon  them  over 
and  under,  and  cover  them  with  grated  crumbs  of 
bread,  dick  little  bits  of  butter,  the  fize  of  peas,  over 
the  grated  bread,  which  will  feed  your  ragout, 
and  prevent  the  bread  from  becoming  black  with 
the  heat  of  the  fire,  and  put  it  upon  a dove,  over  a 
flow  fire,  and  brown  it  with  a falamander. 

, Sheeps  Tongues  en  Gratin. 

Stew  them  half  an  hour  with  a little  broth,  half 
a glafs  of  white  wine,  fcallions,  half  a laurel-leaf, 
two  cloves,  a little  thyme  and  bafil,  half  a clove  of 
garlic,  pepper  and  fait,  and  then  add  a little  cullis. 
Take  a difh  that  will  bear  the  fire,  and  cover  the  bot- 
tom with  lome  force-meat,  about  the  thicknefs  of  a 
crown-piece,  made  with  the  crumb  of  bread,  a 

bit 
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bit  of  butter,  or  grated  bacon,  the  yolks  of  two 
coo-ç,  parfley  and  fcallions  Aired  fine,  a little  cullis, 
or^a  kitchen  fpoonfull  of  broth,  fait  and  whole 
pepper  : put  the  dilli  upon  your  ftove,  over  a flow 
fire,  till  the  force-meat  fticks  to  the  bottom,  then 
drain  off  the  butter,  and  ferve  the  tongues  with 
their  fauce  upon  it. 

Sheeps  ’Tongues  à la  Sainte  Menehould. 

When  they  are  boiled,  and  the  fkin  taken  off, 
open  them  in  the  middle,  without  feparating  the 
pieces,  and  boil  them  half  an  hour  with  a gill  of 
milk,  a bit  of  butter,  parfley  and  fcallions,  a clove 
of  garlic,  two  fhalots,  two  cloves,  fait  and  whole 
pepper.  Then  take  out  the  herbs,  and  dip  your 
tongues  in  the  fat  of  the  flew,  and  cover  them' with 
crumbs  of  bread;  grill  them  of  a good  colour,  and 
ferve  them  with  a fauce  made  thus  : Take  fome 
onions,  half  a laurel-leaf,  thyme,  bafil,  and  half  a 
clove  of  garlic,  and  (hake  them  with  a bit  of  butter 
' over  the  fire,  till  they  begin  to  be  coloured  ; then 
add  a little  flour,  moiftened  with  broth,  a kitchen, 
fpoonfull  of  vinegar,  and  add  pepper  and  fait.  Let 
the  fauce  boil  a quarter  of  an  hour,  take  the  fat 
off,  and  (train  it  through  a fieve.  This  fauce  may 
be  ufedto  all  kinds  of  iide-difhes,  roafted  or  grilled, 
which  requires  to  be  heightened. 

Sheeps  Brains  Jewed. 

jl  he  brains  of  four  lheep  will  be  required  to 
make  a fide  dilii  of  an  ordinary  fize  : walh  them 
well,  and  boil  them  in  two  waters;  ftew  a dozen  of 
fmall  whiteonions  between  thin  ralhersof  fat  bacon, 
with  a bunch  of  parfley  and  fcallions,  two  cloves, 
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thyme,  laurel,  and  bafil,  a gill  of  white  wine,  a 
quarter  of  a pound  of  ftreaked  bacon,  cut  in  large 
flices,  a little  fait  and  whole  pepper.  When  done, 
ftrain  the  lauce,  and  add  a little  cullis  to  it,  then 
difh  the  brains,  putting  the  onions  and  ftreaked 
bacon,  with  crufts  of  fried  bread,  round  them. 
Add  an  anchovy  cut  fine,  and  a few  whole  capers, 
to  the  lauce,  and  ferve  it  up  over  the  brains. 

Sheeps  Trotters  à la  Poulette. 

Boil  fome  fheeps  trotters  in  water,  pick  them, 
and  take  out  the  large  bone  ; then  put  them  into 
a ftew-pan,  with  a good  bit  of  butter,  and  a 
bunch  of  fweet  herbs,  and  give  them  two  or  three 
turns  over  the  fire  ; and  when  they  are  done,  and 
the  lauce  reduced  (the  fat  need  not,  be  taken  off), 
add  the  yolks  of  three  eggs  beat  up  with  cream  or 
milk,  and  thicken  it  over  the  fire,  adding  a dafh 
of  vinegar  or  verjuice. 

Sheeps  Trotters  a la  Sainte  Menehould. 

When  they  are  boiled,  take  out  the  large  bone, 
and  put  them  into  a ftew-pan,  with  a good  bit  of 
butter,  paifley,  fcallions,  and  garlic,  cut  fmall,  fait 
and  pepper  ; let,  them  ftew  till  the  lauce  is  nearly 
confumed,  taking  care  to  ftir  them,  left  they 
fhould  burn  to  the  ftew-pân  : when  they  are  cool, 
dip  them  in  the  fauce  that  remains,  cover  them 
with  grated  bread,  and  lay  them  upon  the  gridiron; 
lerve  them  dry,  or  with  a high  gravy  lauce. 

Sheeps  Trotters  à la  Ravigote. 

When  they  are  boiled,  take  out  the  large  bone, 
and  put  them  into  a ftew-pan,  with  butter,  a little 

broth, 
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broth,  and  good  cullis,  a bunch  of  fweet  herbs, 
fait  and  pepper.  Let  them  boil  till  the  fauce  is 
nearly  conlumed  : then  take  different  forts  of 
fallad  herbs,  as  chervil,  pimpernel,  purflain,  tarra- 
gon, civit,  &c.  boil  them  half  a quarter  of  an  hour 
at  mod  in  water,  fqueeze  and  cut  them  very  fine, 
and  lerve  them  up  in  the  ragout.  The  fauce  ffiould 
be  neither  too  thick  nor  too  thin,  and  agreeably 
feafoned. 

Sheeps  Trotters  'with  Sauce  à la  Robert i 
Slice  an  onion,  put  it  into  a dew-pan  with  a 
bit  of  butter,  ànd  when  about  half  done,  put  in 
your  trotters,  each  cut  in  three  pieces,  and  well 
picked,  and  moiden  them  with  broth,  and  a little 
cullis  feafoned  with  pepper  and  fait.  When  your 
ragout  is  done,  add  fome  mudard,  and  a dalh  of 
vinegar,  and  ferve  it  up. 

Sheeps  Trotters  fluffed. 

Take  a dozen  of  trotters,  boil  them  in  water, 
and  then  put  them  into  a little  broth,  with  fait 
and  pepper,  thyme,1- bafil,  garlic,  and  a laurel  leaf; 

• let  them  fimmer  half  an  hour,  and  then  take  them 
up,  and  take  out  as  many  of  the  bones  as  you 
can  : lupply  their  place  with  a (luffing,  made  of 
lome  meat  roaded  or  boiled,  as  much  beef  luer, 
and  a little  bread  ioaked  in  milk,  pepper  and 
fait,  parfley  and  lealhons,  ffired  fine,  and  the  yolks 
of  three  egg<.  If  you  mean  to  fry  your  trotters 
when  they  are  fluffed,  wet  them  with  an  egg  beat 
Up,  and  cover  them  with  grated  bread  : but  if  \ou 
Would  gr  11  or  brown  them  with  the  (alamander, 
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dip  them  in  hot  butter.  You  may  ferve  them 
with  a gravy  fauce. 

Sheeps  Trotters  à ? dngloife. 

Take  a dozen  ot  trotters  boiled  in  water;  put 
them  into  a ftew-pan,  with  fome  broth,  a fpoon- 
full  of  verjuice,  lalt,  pepper,  fome  dices  of  onion, 
a clove  of  garlic,  a carrot  or  turnip  diced,  and 
boil  them  half  an  hour  : then  take  up  the  trotters, 
bone  them,  and  have  ready  fome  crumb  of  bread 
fried  in  butter,  and  cut  the  length  and  fize  of  the 
bones  ; put  a bit  into  every  trotter,  to  imitate  the 
bones  you  have  taken  out,  and  dilh  and  ferve  them 
with  fauce  piquant,  which  you  will  find  in  the 
chapter  of  Sauces. 

different  Ways  of  drejjing  Sheeps  Trotters. 

The  trotters  mud  always  be  boiled  in  water, 
before  they  are  ufed  for  ragouts  ; when  they  are 
well  boiled,  take  out  the  large  bone,  and  leave  the 
trotter  whole  : to  lerve  them  with  a fauce,  after 
having  picked  them  clean,  put  them  into  a dew- 
pan  with  a bit  of  butter,  fome  broth,  a bunch  of 
fweet  herbs,  pepper  and  fait,  and  let  them  dew 
dowdy  half  an  hour;  when  they  have  taken  the 
flavour  of  the  herbs,  dry  them  upon  a linen  cloth, 
dilh  them,  and  ferve  over  them  any  fauce  you 
think  proper,  fuch  as  fauce  à l’Efpagnole,  fauce 
à la  Hollandoife  ; for  which  fee  the  chapter  of 
Sauces, 

Sheeps  Trotters  en  Surtout. 

After  having  done  them  according  to  the  above 
directions,  take  a difh  proper  to  be  lent  to  table, 

and 
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and  that  will  bear  the  fire,  and  cover  the  bottom 
of  it  with  force-meat  agreeably  feafoned  : pot  the 
trotters  upon  this  force-meat,  and  cover  them 
with  the  lame  ; draw  a knife  over  them  dipped 
in  an  egg  beat  up,  cover  them  with  grated  bread, 
and  brown  it,  and  put  them  in  an  oven,  or  upon  a 
flove,  or  under  the  cover  of  a baking-pan,  with 
a fire  over,  to  brown  them.  Drain  off  the  fat,  and 
ferve  it  with  lauce  piquant. 

Sheeps  'Trotters  en  gratin. 

Boil  them  in  water,  and  then  put  them  into  a 
flew-pan,  with  a glafs  of  white  wine,  three  fpoon- 
fulls  of  broth,  as  much  cullis,  a bunch  of  parfley 
and  fcallions,  two  cloves,  fait,  whole  pepper,  and 
half  a clove  of  garlic  ; hew  them  by  a flow  fire 
till  the  fauce  is  reduced  ; take  out  the  herbs,  and 
ferve  them  upon  a gratin,  as  the  fheeps  tongues. 

Sheeps  Trotters  with  Cucumbers. 

Boil  and  flavour  them  in  the  fame  manner  as 
directed  in  the  article  of  “ Sheeps  Trotters  in 
different  ways  infteadof  a fauce,  ferve  them  with 
a ragout  of  cucumbers.  See  Ragouts. 

Sheeps  Trotters  with  Cucumbers , in  the  Manner  of 
fricafed  Fowls. 

Cut  every  trotter  into  three  pieces,  and  having 
boiled  them  in  water,  put  them  into  a (lew-pan, 
with  as  many  cucumbers,  cut  into  large  dice; 
alter  they  have  been  llceped  an  hour  in  vinegar 
and  fait,  and  well  lqueezed,  add  to  them  a little 
butter,  a bunch  of  parfley  and  fcallions,  two  cloves, 
hall  a laurel-leaf,  and  a clove  of  garlic  ; turn  them 

all 
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all  together  a few  times  over  the  fire,  and  then 
add  a little  flour  moiftened  with  broth  : let  them 
boil  gently  till  the  cucumbers  be  done,  and  the 
lauce  be  nearly  confumed  ; then  put  in  the  yolks 
of  three  eggs  beat  up  and  mixed  with  cream,  and 
thicken  the  whole  over  the  fire.  Before  you  ferve 
it  up,  tafle  it,  to  fee  that  there  is  enough  of  fait  and 
vinegar,  then  add  a little  pepper. 

Sheeps  'Trotters  with  Bafil. 

Boil  and  flavour  them  as  directed  in  the  article 
of  “ Sheeps  Trotters  different  ways.’’  Let  them 
cool  ; then  dip  them  in  an  egg  beat  up,  and  cover 
them  with  grated  bread  ; fry  them  in  hog’s-lard, 
and  ferve  them  up,  garnifhed  with  fried  parfley. 
Trotters  fluffed  with  bafil  are  done  in  the  fame 
manner,  with  this  difference,  that,  when  cold,  you 
cover  each  trotter  with  a fauce  well  thickened 
with  a"n  egg,  to  make  the  grated  bread  flick  to  it. 

. 'Different  IVays  to  drefls  Mutton  Rumps. 

Take  five  or  fix  rumps,  flew  them  three  or  four 
hours  à la  braife,  with  broth,  two  onions,  a carrot 
or  turnip,  fait,  pepper,  and  a bunch  of  l'weet 
herbs;  when  they  are  done  in  this  manner  they 
may  be  ferved  in  various  ways.  To  grill  them, 
when  they  are  cold,  wet  them  with  yolk  of  egg, 
cover  them  wdth  grated  bread,  and  then  dip  them 
in  lweet  oil,  or  fat;  grate  bread  over  them  a fécond 
time,  and  put  them  upon  the  gridiron,  over  allow 
fire:  while  they  are  grilling,  bafle  them  with 
the  remainder  of  the  oil  or  fat.  Serve  them  dry, 
or  with  a clear  fhalot  fauce. 

To  fry  them,  when  th  y are  flevvcd  as  above, 
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and  cold,  (imply  wet  them  with  eggs,  grate  bread 
over  them;  fry  them  of  a good  colour,  and  di(h 
them,  garnifhed  with  fried  parfley.  Being  dewed 
à la  braife,  they  are  ferved  with  a cullis  of  lentils 
and  dreaked  bacon,  or  with  a ragout  of  cabbage 
and  bacon. — To  ferve  them  with  Parmefan  cheele, 
put  a little  cullis  and  parmefan  grated  into  the 
di(h  you  lend  to  table,  place  the  rumps  over  it, 
and  cover  them  with  the  fame  : let  them  limmer 
a quarter  of  an  hour  over  the  dove,  glace  them 
with  a falamander,  and  ferve  them  with  thick 
fauce. 

Rumps  of  Mutton  with  Rice. 

Take  five  mutton  rumps,  flew  them  with 
broth,  a bunch  of  parfley  and  Icallions,  two  cloves, 
thyme  and  bafil,  half  a laurel-leaf,  fait,  pepper,  and 
half  a clove  of  garlic,  by  a flow  fire  : when  done, 
take  them  out  of  your  frew-pan,  and  leave  them  to 
drain,  and  to  cool  ; (kim  and  drain  the  broth, 
and  put  in  five  or  fix  ounces  of  rice,  well  wafhed  : 
dew  it  over  a flow  fire,  and,  when  it  is  half  cold, 
put  a little  of  the  rice  into  the  bottom  of  your 
difh,  and  lay  the  rumps  upon  it,  at  a proper 
didance  from  each  other  ; cover  them  with  the 
remainder  of  the  rice;  wet  them  with  the  yolk  of 
an  egg  beat  up  ; (et  the  difh  upon  a dove  over  a 
flow  fire,  and  brown  it  with  a falamander. 

Rumps  of  Mutton  a la  Prtijficne . 

Take  four  or  five  mutton  rumps,  half  a cabbage, 
and  half  a pound  of  dreakcd  bacon  ; boil  them  a 
quarter  of  an  hour  ; fqueeze  and  cut  the  cabbage 
into  lrfiall  quarters,  tying  each,  to  keex<  it  in  its 

form, , 
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form,  with  packthread  ; cut  the  bacon  alfo  into 
rnfbers  : put  the  rumps  into  a little  pot,  the  cab- 
bage, bacon,  and  fix  large  onions,  over  it,  with  a 
bunch  of  parfley  and  fcallions,  two  cloves,  a very 
little  bit  of  fennel,  fait,  pepper,  and  half  a clove 
ot  garlic  ; add  a little  broth,  and  let  them  flew  à 
la  braife,  over  a very  flow  fire.  Cut  fome  pieces 
of  bread,  about  the  fize  of  a crown-piece,  and  fry 
them  in  batter;  fhake  fome  flour  into  the  frying- 
pan,  and  turn  it  till  it  is  of  a fine  colour  ; wet  it 
with  the  broth  of  your  flew,  and  a dafh  of  vinegar, 
and  let  it  do  half  an  hour,  till  it  forms  a well 
flavoured  cullis,  then  fkim  the  fat  off,  and  ffrain 
if  through  afieve.  When  the  rumps  are  clone, 
difh  them,  intermixed  with  the  cabbage  ; place  the 
onions  round,  and  the  bacon  and  bread  over  tha 
cabbage  ; ferve  the  fauce  over  the  whole. 

Rumps  of  Mutton  à la  Burgecfe. 

Stew  five  or  fix  mutton  rumps  à la  braife,  with 
a little  broth,  fair,  pepper,  a bunch  of  parfley, 
fcallions,  three  cloves,  and  half  a clove  of  garlic. 
Boil  the  half  of  a large  cabbage,  fqueeze  it,  take 
out  the  core,  and  cut  it  fmall  ; cut  alfo  a quarter, 
or  half  a pound  of  flreaked  bacon  in  fmall  dice, 
put  it  with  the  cabbage  and  lome  burnt  flour  and 
butter  over  the  fire,  and  moiften  them  with  a 
little  broth  without  fait  ; let  them  flew  gently  an 
hour,  till  the  cabbage  and  bacon  are  well  done, 
and  the  ragout  thickened.  Then  dry  the  rumps 
with  a linen  cloth,  and  put  them  into  your  difh; 
pour  the  ragout  over,  and  lerve  them  hot. 
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OF  VEAL. 

To  drefs  a Calf's  Head. 

Take  out  the  jaws,  and  let  it  remain  a whole 
night  in  water,  and  parboil  it  : boil  a hand  full  of 
flour  in  water,  and  put  the  calf  s-head  into  the 
pot,  with  a bunch  of  parfley  and  fcallions,  two 
.onions,  carrots  and  parfnips,  and  when  it  is  done, 
and  drained,  ferve  it  up  with  a vinegar  fauce.  It 
may  be  ferved  alfo  with  feveral  different  fauces, 
as  fauce  à la  poivrade,  fauce  à la  ravigote,  fauce 
.à  ritalienne:  See  the  article  of  Sauces. 

H Calf's  Head fluffed  à la  Burgeoife. 

Take  a calf’s  head  with  the  fkin  on,  well  cleaned 
and  fcalded,  lift  up  the  Ikin,  taking  care  not  to  cut 
it, and  takeout  thebrains,  thetongue,  the  eyes,  and 
the  cheeks  : make  a force-meat  with  the  brains, 
fome  fillet  of  veal,  and  beef  fuet,  fait,  pepper, 
Aired  parfley  and  fcallions,  thyme  and  ball  1 , half 
a laurel-leaf,  two  fpooufulls  of  brandy,  and  the 
white  and  yolks  of  three  eggs  ; then  take  the 
tongue,  the  eyes,  having  taken  out  the  black 
part,  and  the  cheeks;  parboil  and  hath,  and  put  them 
with  the  force-meat  into  the  lkin  you  have  taken 
off  the  head,  plaiting  it  like  a purfe,  and  fewing 
it  : tie  it  in  its  natural  form,  and  flew  it  in  a veflel 
no  larger  than  will  contain  it,  with  a gill  of  white 
wine,  twice  as  much  broth,  a bunch  of  parfley 
and  fcallions,  a clove  of  garlic,  two  roots,  fait, 
pepper,  onions,  and  three  cloves.  Let  it  flew 
gently  three  hours  ; then  drain  away  the  fat,  and 
dry  it  : ftrain  a part  of  the  broth  through  a fieve, 
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adding  a little  cullis,  if  you  have  any,  and  a dafli 
of  vinegar  ; reduce  it  over  the  fire  to  the  confift- 
ence  of  a fauce,  and  ferve  it  over  the  head. — A 
calf’s  head  done  thus  may  be  ferved  cold,  in  the 
fécond  or  third  courfe  ; in  which  cafe,  add  a little 
more  white  wine,  fait  and  pepper,  lefs  broth,  and 
leave  it  to  cool  in  its  own  broth  ; ferve  it  upon  a 
napkin. 

To  drefs  a Calf's  Head  à la  Sainte  Menehould. 

Take  out  the  jaws,  and  cut  the  fnout  near  to 
the  eyes.  Put  it  into  a pot  with  water,  fkim  it 
clean,  and  then  add\i  bunch  of  parfley  and  fcal- 
lions,  two  cloves  of  garlic,  a laurel-leaf,  thyme 
and  bafil,  fait,  pepper,  and  three  cloves  : when 
the  head  is  done,  drain  it,  and  take  out  the  bones 
which  are  over  the  brains  ; then  difh  it,  and  pour 
over  a fauce  made  thus  : put  into  a dew-pah  a 
bit  of  butter,  a little  larger  than  an  egg,  a little 
flour,  fait,  and  whole  pepper,  with  the  yolks  of 
three  eggs,  and  two  fpoonfulls  of  vinegar,  mix 
all  together;  add  half  a cup  of  broth,  and  thicken 
it  upon  the  fire  : having  poured  over  the  fauce, 
grate  bread  over  the  head,  bade  it  with  butter, 
and  brown  it  in  an  oven,  or  with  a falamandei*. 
Drain  off  the  fat,  and  ferve  it  with  fauce  piquant  ; 
for  which  fee  the  chapter  of  Sauces. 

To  drefs  Calves  Eyes. 

After  having  taken  out  the  black  part,  parboil 
and  dew  them  with  white  wine  and  broth,  a 
bunch  of  parfley  and  fcallions,  pepper  and  fait  : 
when  they  are  done,  they  may  be  ferved  different 
ways  ; if  à la  Sainte  Menehould,  cover  them  with 
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grated  bread,  grill,  and  ferve  them  with  fauce  à 
la  poivrade.  Done  limply  à la  braife  as  above, 
they  may  be  ferved  with  different  ragouts,  as  of 
cucumbers,  fmall  onions,  or  dc  falpicon. 

To  drefs  a Calf's  Tongue. 

Being  Hewed  à la  braile,  it  is  ferved  in  different 
ways,  cooked  in  the  fame  manner  as  the  neat’s 
tongue  ; which  fee,  p.  II. 

Calves  Brains  en  Tîatelotte. 

Take  the  brains  of  two  heads,  clean  them  well 
. in  water,  and  Hew  them  in  white  wine  and  broth, 
with  fait,  pepper,  and  a bunch  of  parfley  and  leal- 
lions.  Then  make  a ragout  of  fmall  onions, 
and  roots,  ancf  ferve  it  over  the  brains  : they 

may  alfo  be  ferved,  done  in  the  fame  manner,  with 
different  ragouts  for  fide  difhes.  When  marinated 
and  fried,  in  the  fécond  courte,  garnilh  them  with 
fried  parfley. 

To  drefs  Calves  Brains  en  Soleil. 

Take  the  brains  of  two  calves,  clean fe  them  in 
warm  water,  and  Hew  them  with  a little  broth, 
two  or  three  fpoonfulls  of  vinegar,  a bunch  of 
parfley  and  fcallions,  a clove  of  garlic,  thymé, 

laurel,  bafil,  and  three  cloves. Then  cut  each 

piece  in  two,  and  dip  them  in  a thick  batter, 
made  with  two  handfulls  of  flour,  a fpoonfull  of 
oil,  a gill  of  white  wine,  and  fome  fine  fait  ; fry 
them  in  hogVlard  till  the  batter  is  crifp  and  of  a 
good  colour,  and  ferve  it  hot. 
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Different  Ways  of  Dr  effing  Calves  Ears.  When  they 
are  done  à la  Braife  Blanche , they  are  ferved 
‘ with  various  Sauces. 

Take  the  ears  well  fealded,  parboil,  and  after- 
wards pick  them,  that  none  of  the  hair  may  re- 
main on  ; then  ftew  them  with  fome  good  broth, 
a gill  of  white  wine,  half  a lemon  pared  and  cut  in 
flices,  or  a little  verjuice,  a bunch  of  parfley  and 
fcallions,  fome  fait  and  roots,  covering  them  with 
thin  flices  of  fat  bacon  : this  is  called  la  Braife 
Blanche  : when  they  are  done,  ferve  them  with 
fauce  piquant.  Calves  ears  may  alfo  be  minced  ; 
or  fluffed  and  fried  with  crumbs  of  bread  ; but  in 
what  way  foever  you  do  them,  flew  them  firfl  à la 
braife,  as  above. 

T o drefs  Calves  Ears  with  Peas. 

Take  four  ears,  boil  them  a moment  in  water, 
pick  them  clean,  and  flew  them  in  a thin  broth, 
with  a little  lemon  or  verjuice,  fair,  pepper,  a 
bunch  of  parfley  and  fcallions,  two  cloves,  garlic, 
and  a laurel-leaf.  When  they  are  done,  ferve 
them  with  a ragout  of  peas  made  thus  : take  a 
' pint  and  a half  of  young  peas,  and  fhake  them 
over  the  fire  with  a bit  of  butter,  and  a bunch  of 
paifley  and  fcallions;  then  add  a little  flour, 
moiflen  them  with  equal  quantities  of  broth  and 
gravy,  and  flew  them  by  a flow  fire  ; when  they 
are  done,  put  in  a bit  of  fugar  about  the  fize  of  a 
walnut,  a little  fait,  and  a fpoonfull  of  cullis,  if 
you  have  any:  take  care  that  your  ragout  be 
neither  too  thick  nor  too  thin,  and  ferve  it  over, 
the  calves  ears. 

To 
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To  drefs  Calves  Ears  with  Cheefe. 

Take  fix  calves  ears  well  fcalded  ; boil  them 
half  a quarter  of  an  hour,  fhift  them  into  cold 
water,  and  pick  off  the  hair  that  remains.  Stew 
them  in  white  wine  and  twice  as  much  broth, 
with  fait,  pepper,  a bunch  of  parfley,  fcallions,  a 
clove  of  garlic,  thyme  and  bafil,  two  cloves,  half 
a laurel-leaf,  and  a little  butter  ; when  they  are 
done  let  them  drain,  and  make  a fluffing  with  a 
handfull  of  bread  boiled  in  a gill  of  milk,  and  a 
little  gruyere  cheefe  grated  : flir  it  till  it  is  thick  ; 
let  it  cool,  and  add  a little  butter,  with  the  yolks 
of  four  eggs  : fluff  it  into  the  ears,  dip  them  in 
hot  butter,  and  cover  them  with  equal  quantities 
of  grated  bread  and  gruyere  cheefe  mixed  to- 
gether : when  placed  in  your  difh,  brown  them 
with  a falamander,  and  ferve  them  without 
fauce. 

To  drefs  Calves  Ears  à la  Tartare . 

Parboil  four  calves  ears,  fpht  them  at  the  large 
end,  without  feparating  them  ; and,  to  keep  them 
open  to  their  whole  fize,  run  a fmall  fkewer  crofs- 
wife  through  each.  Put  them  into  a iaucepan, 
and  flew  them  like  the  former  ; then  dip  them  in 
hot  butter,  cover  them  with  grated  bread,  and  put 
them  on  the  gridiron  ; bade  them  gently  with  the 
remaining  part  of  the  butter,  and  when  they  are 
of  a fine  colour,  ferve  them  with  a clear  fauce, 
made  with  a little  broth,  lome  verjuice,  fhalots 
cut  fmall,  lait,  and  whole  pepper. 
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To  dr (fs  a Calf's  Pluck  à la  Burgeoife. 

Take  the  pluck,  which,  comprehends  the  heart, 
lights,  and  fpleen,  parboil  and  cut  it  into  bits  ; then 
put  it  into  a ftew-pan  with  a bit  of  good  butter, 
and  a bunch  of  parfley  and  fcallions  ; (hake  it 
over  the  fire  with  a little  flour  ; moiften  it  with 

9 

broth,  and  when  the  ragout  is  done  and  feafoned 
to  your  tafle,  thicken  it  over  the  fire  with  the 
yolks  of  three  eggs  beat  and  mixed  with  milk, 
and  add  a dafh  of  Verjuice. 

To  Drefs  a Calf's  Liver. 

Lard  it  with  flreaked  bacon  ; roaft:  it,  and  ferve 
it  with  fauce  en  petit  maître  (fee  the  Sauces);  or 
flew  it  à la  braile,  as  the  neat’s-tongue,  (p.  11.) 
larded  with  large  flices  of  bacon,  and  ferve  it  with 
the  fame  fauce. 

Calf's  Liver  Jlewed. 

Choofe  a fine  white  liver,  take  out  the  veins, 
and  cut  it  in  flices,  the  thicknefs  of  a finger  ; fry 
it  in  butter,  feafon  it  with  fait  and  pepper  ; take 
it  out  of  the  frying-pan,  and  put  in  fome  parfley, 
flcallions,  fhalots,  and  a little  garlic,  the  whole 
lhred  fine,  ftir  them  in  the  pan,  and  then  add  a 
gill  of  white  wine,  and  a little  flour  and  butter; 
put  in  the  liver,  let  the  fauce  boil  an  inftant, 
and  ferve  it  with  a dafh  of  vinegar. 

Calf's  Liver  a la  Bourgeoife . 

Cut  a calf’s  liver  in  flices,  and  put  it  into  a 
ftew- pan  with  fhalot,  parfley,  and  fcallions  fhred 
fine,  and  a bit  of  butter  ; ihake  it  over  the  fire, 
and  drudge  in  a little  flour.  -Moiften  it  with  a 
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£lafs  of  water,  and  as  much  white  wine,  adding 
fait  and  whole  pepper  ; let  it  boil  half  an  hour, 
and  beat  up  the  yolks  of  three  eggs,  with  two 
fpoonfulls  of  verjuice.  When  the  liver  is  done, 
and  the  fauce  nearly  confumed,  put  in  the  eggs, 

thicken  it  over  the  fire,  and  lerve  it  up. A 

calf’s  liver  may  alfo  be  ferved  another  way  : 
having  cut  it  in  flices,  put  it  into  a frying-pan 
with  plenty  of  fhalots  cut  fin  all,  a bit  of  butter, 
fait  and  whole  pepper  Stew  it  by  a flow  fire, 
and,  before  you  ferve  it  up,  add  a fpoonfull  of 
vinegar. 

Calf's  Liver  en  crepine. 

Cut  two  or  three  onions  in  imall  dice,  and  put 
them  upon  the  fire  with  a bit  of  butter  till  they 
are  done:  halh  a calf’s  liver  with  three  quarters 
of  a pound  of  beef  luet,  and  put  it  into  a mortar 
with  the  onions  that  you  have  before  done,  fome 
bread  loaked  over  the  fire  iu  a gill  of  milk, 
parfley,  fcallions,  and  champignons  cut  final),  ialt, 
whole  pepper,  and  four  eggs  beat;  pound 
the  whole  together:  then  take  a middling  fized 
ftew-pan,  put  flices  of  fat»  bacon  at  the  bottom, 
and  over  it  a pig’s  maw,  foaked  half  an  hour  in  , 
water,  and  well  lqueezed  : put  all  the  force-meat 
into  the  maw,  and  clofe  it  with  an  egg  beat  ; cover 
the  ftew-pan  with  a fheet  of  white  paper,  and  a 
cover  that  will  admit  fire  at  the  top  ; let  it  flew 
hall  an,  hour  between  two  fires,  and  take  it  out 
with  care,  left  the  maw  break:  dry  off  the  fat, 
and  ferve  a clear  fauce,  with  half  a fpoonfull  of 
Verjuice  over  it, 

F 2 Calves 
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Calf's  Liver  à V Italienne. 

Cut  a calf’s  liver  in  imall  bits,  and  have  ready 
parlley,  fcallions,  and  mufhrooms,  half  a clove 
of  garlic,  and  two  lhalots,  all  fhred  fine;  half 
a laurel-leaf,  thyme,  and  bafil  in  powder.  Then 
take  a middling  fized  ftew-pan,  and  lay  at  the 
bottom  a layer  of  the  liver  you  have  cut,  ftrewed 
over  with  lalt,  whole  pepper,  a fmall  quantity  of 
herbs  and  lweet  oil  ; then  put  another  layer  of 
the  liver,  and  continue  until  you  have  ufed  all, 
ftrewing  the  herbs,  &c.  between  every  layer.  Let 
it  flew  an  hour  over  a flow  fire,  and  take  it  out  of 
the  ftew-pan  with  a fkimmer  ; Ikim  the  fauce,  and 
put  into  it  a very  little  bit  of  butter  rolled  in  flour, 
with  half  a fpoonfull  of  verjuice,  or  a dafh  of 
vinegar.  Thicken  it  over  the  fire,  ftirring  it 
often  with  a fipoon  : if  it  be  too  thick  add  a little 
gravy.  Put  the  liver  into  the  fauce  to  w^arm,  and 
dilh  it  for  table. 

L 'o  drefs  Calf ’s  Chitterlings  and  Feet. 

The  guts  and  feet  are  done  in  the  lame  manner, 
and  often  together  : the  mold  common  way  is,  firft 
m parboil,  and  then  boil  them  in  flour  and  water, 
like  the  calf’s  head  (p.  6i.),  and  lerve  them  up  in 
the  lame  manner. 

clo  drefs  Calf's  Chitterlings. 

When  done  as  above  they  may  be  ferved  dif- 
ferently : to  fry  them,  cut  them  into  little  bits, 
dip  them  into  a thick  batter,  and,  when  done,  ferve 
them  garnilhed  with  fried  parlley.  T.  he  batter  is 
made  with  two  handfuils  of  flour,  a kitchen  ipoon- 

full 
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full  of  fweet  oil,  and  lome  fair,  mixed  with  a gill 

of  white  wine. Calf’s  chitterlings  may  be 

ferved  with  different  fauces  : when  boiled,  cut 
them  into  little  bits,  and  let  them  boil  gently 
in  the  fauce  you  choofe  to  ferve  with  them,  which 
fhould  be  agreeably  flavoured,  and  well  Ikimmed. 


To  make  Fritters  of  Calf's  Chitterlings. 

Take  the  guts  of  a calf  and  boil  them  in  water 
with  parfley  and  fcallions,  two  cloves  of  garlic, 
thyme  and  bafil,  three  cloves,  and  a laurel  leaf: 
when  they  are  .done,  drain  them,  take  off  the  fat, 
and  then  cut  them  into  little  bits  ; mix  a little 
batter  with  two  fpoonfulls  of  vinegar,  fcallions, 
parfley,  and  fhaiots  flared  flue, /fait  and  pepper; 
make  it  lukewarm,  and  let  the  chitterlings  fteep 
in  it  an  hour  ; then  take  them  out  and  roll  them 
up,  keeping  as  much  of  the  fweet  herbs  to  them 
as  you  can  : when  they  are'cold,  wet  them  with 
an  egg  beat  up,  grate  bread  over,  and  . fry  them  of 
a good  colour. 

* ,/ 

To  drefs  C.a!j  's  Chitterlings  with  a Gratin. 

Take 'the  guts  of  a calf,  boil  them  as  before, 
and  when  they  are  done,  and  drained,  take  off  a 
little  of  the  fat  : put  five  or  fix  onions,  cut  into 
dice,  upon  the  fire  in  a ffew-pan,  wi.'h  a bit  of 
butter,  till  they  are  done,  and  begin  to  be  coloured; 
then  add  a little  flour,  a glafs  of  broth,  and  a 
1 poontu  11  ot  vinegar,  and  put  in  the  chitterlings, 
letting  them  boil  till  the  fauce  be  well  thickened: 
then  take  a bit  of  butter,  lome  crumb  of  bread, 
as  much  gruyere  cheefe  grated,  and  the  yolks  of 
two  eggs  : mix  the  whole  together,  put  it  in  tb 
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bottom  of  your  difh,  and  fet  it  upon  a {love  over  a 
flow  fire  till  it  flicks  to  the  difh.  Then  have  ready 
lome  bits  of  bread,  about  the  length  and  fize  of 
a finger,  fried  in  butter  : put  the  chitterlings  upon 
the  gratin,  garnifhed  with  fried  bread  : then  put 
a bit  of  butter  the  fize  of  an  egg  into  a flew-pan, 
with  a little  flour  half  the  fize,  a glals  of  broth, 
and  a fpoonfull  of  muflard  : thicken  this  fauce 
over  the  fire,  and  pour  it  over  the  chitterlings  : 
grate  equal  quantities  of  bread  and  gruyere  cheefe 
over  them,  and  brown  them  with  a falamander  : 
they  fhould  be  dry  and  of  a fine  light  colour. 

To  drefs  Calf's  Feet. 

Boil  them  like  the  chitterlings,  and  when  done 
and  drained,  lerve  them  hot,  with  fait,  pepper  and 
vinegar.  Or,  if  you  would  fricalee  them,  when 
they  are  boiled,  cut  them  in  pieces,  and  put  them 
into  a flew-pan  with  butter,  fome  mufhrooms,  a 
bunch  of  parfley  and  fcallions,  a clove  of  garlic, 
two  fhalots,  a bay-leaf,  thyme,  bafil,  and  two 
cloves;  add  a little  flour,  a glals  of  white  wine, 
and  the  fame  quantity  of  broth,  pepper  and  fait, 
and  let  them  boil  flowly  half  an  hour.  The 
fauce  being  reduced  to  half,  take  cut  the  herbs, 
and  add  to  it  the  yolks  of  three  eggs  beat  up  with 
a fpoonfull  of  vinegar,  and  as  much  broth;  thicken 

the  fauce  over  the  fire  and  ferve  it.- Calf’s 

feet  may  alfo  be  done  like  Ox  Palates  minced. 
(See  Page,  14.) 

Calf's  Feet  à la  Carmargot. 

Take  four  calf’s  feet,  boil  them  in  water,  and 
when  they  are  drained,  put  them  into  a flew-pan 
with  » bit  of  butter  rolled  in  flour,  fait,  whole 

pepper, 


( 71  ) 

pepper,  fome  fhalots  fhred  fmnl I,  and  a cup  of 
broth  : let  them  iimmer  half  an  hour  over  a flow 
fire,  and,  before  you  ferve  them,  add  an  anchovy 
cut  fine,  and  a little  fhred  parfley  : if  the  fauce  be 
not  fufficiently  acid,  put  in  a little  more  vinegar  ; 
ferve  the  fauce  thick. 

\ 

Calf's  Feet  a la  Sainte  Menehould. 

Take  four  calves  feet,  and  put  them  into  a 
faucepan,  with  fome  very  fat  broth,  one  fpoonful 
of  hog’s-lard,  a quartern  of  brandy,  a bunch  of 
parfley  and  icallions,  two  cloves  of  garlic,  two 
bay  leaves,  thyme  and  bafil,  three  cloves,  fait, 
pepper,  and  a few  corriander  feeds  : let  them  flew 
gently  till  they  are  done,  and  the  fauce  is  nearly 
conlumed  : when  they  are  half  cold,  take  them  out 
of  the  faucepan,  and  cover  them  with  grated 
bread  : bafte  them  lightly  over  the  bread  with 
fat,  and  grill  them  of  a fine  colour. 

fo  Fry  Calf's  Feet. 

Take  four  calves  feet,  fplit  them,  and  fleep 
them  in  vinegar,  with  a little  butter  and  flour, 
water,  garlic,  flhalot,  parfley,  fcallions,  thyme,  lau- 
rel and  bafil  : w'hen  they  have  taken  the  flavour 
of  the  herbs,  fake  them  out  ; flour,  fry,  and  ferve 
them  garnifhed  with  fried  parfley. 

Fo  drcfs  Veal  Sweet  breads  à la  pinch  Verte. 

Take  three  or  four  lweetbreads,  cleanle  them 
in  warm  water,  and  parboil  them  ; then  take  out  * 
the  pipe,  and  flew  them  with  a little  broth,  a glalfc 
of  white  wine,  a bunch  of  parfley,  half  a clove  of 
garlic,  fcallions,  half  a bay-leaf,  a clove,  fome 
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leaves  of  baiîl ? fait  and  pepper.  When  the  fweet- 
breads  are  done,  ft  rain  the  fauce  ; reduce  it  by  the 
fire  if  there  be  too  much,  and  add  half  a fpoonfull 
of  verjuice,  a bit  of  butter  the  lizeof  a walnut  rolled 
in  flour  : keep  it  over  the  fire  till  the  fauce  is  of 
the  conftftency  of  thick  cream,  and  add  a little 
boiled  parfley  chopped  : difh  the  fweetbread,  and 
pour  the  fauce  over  it. 

Veal  Sweetbreads  à la  Lyonnoife. 

Clean fe  and  parboil  three  or  four  fweetbreads  : 
take  half  a pound  of  ftreaked  bacon,  cut  ready  for 
larding,  and  put  it  into  a flew-pan  over  a flow  fire, 
till  it  be  done;  then  lard  the  fweetbreads  crofs- 
wife,  and  put  them  into  a flew-pan  with  good 
broth,  a bunch  of  parfley,  fcallions,  half  a clove 
of  garlic,  five  or  ilx  leaves  of  tarragon,  two  cloves, 
no  lain  : let  them  flew  .half  an  hour,  and  then 
ftirain  the  broth  through  a fieve,  and  fkim  off  the 
fat  : put  it  again  upon  the  fire  till  it  jellies,  and 
hangs  about  the  fweetbreads.  Put  halt  a glafs  of 
wine  and  two  fpoonfulls  of  verjuice  into  the  ftew- 
pan,  and  tofs  it  up  with  what  may  remain  of  the 
fauce;  then  add  a bit  of  butter  about  the  fize  of  a 
walnut,  rolled  in  flour,  with  the  volks  of  two  eggs, 
thicken  it  over  the  fire,  and  ferve  it  in  the  difh  with 
the  veal  fweetbread. 

To Jlew  a Veal  Sweetbread  with  five  et  Herbs. 

Sri  red  a little  fennel,  parfley,  fcallions,  garlic, 
and  two  fhalots  ; and  mix  them  with  a bit  of 
butter,  about  half  the  fize  of  an  egg,  fait  and 
whole  pepper.  Parboil  three  or  four  fweetbreads, 
cut  lèverai  gafbes  in  them,  and  fill  them  with  the 
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butter  and  herbs.  Then  put  the  fweetbreads  into 
a ftevv-pan,  and  cover  them  with  thin  dices  of 
bacon;  add  half  a glafs  of  white  wine,  and  as  much 
broth,  and  let  them  dimmer  over  a Dow  fire:  when 
they  are  done,  Ikim  the  fauce,  which  ought  to  be 
thick,  and  add  a fpoonful  of  cullis,  if  you  have 
any,  and  ferve  it  over  the  fweetbreads. 

Veal  Sweetbreads  en  Caijfe. 

Take  two  fweetbreads,  if  large,  and  three,  if 
fmall  j cleanfe  them  in  warm  water,  and  then  par- 
boil them.  Take  out  the  pipe,  cut  the  fweetbread 
into  fmall  dices,  and  deep  it  in  fweet  oil,  or  the 
fat  of  bacon  heated,  with  pardey,  fcallions,  cham- 
pignons, and  a dialot,  all  dared  fine,  fait  and  whole 
pepper.  Have  ready  feven  or  eight  little  paper 
cafes,  about  the  length  of  three  fingers  ; oil  them, 
and  put  in  the  fweetbreads^  with  its  marinade, 
viz.  the  oil  and  herbs  : lay  them  upon  the  grid- 
iron, with  a fheet  of  white  paper  oiled  under 
them,  half  an  hour,  over  a flow  fire,  taking  care 
that  the  paper  does  not  catch  fire  : when  they  are 
done,  lqueeze  the  juice  of  a lemon  over  them,  or 
add  a dalh  of  white  vinegar. 

' 

Veal  Sweetbreads  cn  efcaloppe. 

Take  two  lweetbreads  well  cleanled  in  water, 

I parboil,  and  cut  them  in  fmall  dices  ; then  arrange 
them  upon  a large  difh,  with  pardey  and  fcallions, 
dialots,  muflirooms,  fome  leaves  of  bafil,  all  flared 
very  fine,  lait,  w’hole ' pepper,  and  fweet  oil:  a 
quarter  ot  an  hour  betore  you  fend  them  to  table, 
let  them  over  the  fire,  and,  when  done  on  one 
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fide,  turn  them  on  the  other.  Serve  them  with  a 
good  fauce,  and  the  juice  of  a lemon. 

Veal  Sweetbreads  en  hatelot. 

Cut  a quarter  of  a pound  of  bacon  into  fquare 
pieces,  about  the  length  of  your  finger,  ready  for 
larding,  and  fet  them  over  a very  flow  fire,  in  a 
ftew-pan,  that  they  may  do  gradually  ; when  the 
bacon  is  half  done,  take  two  veal  fweetbreads, 
cleanfed,  parboiled,  and  cut  in  dice,  and  put  them 
into  the  ftew-pan  with  the  bacon,  parfley,  fcal- 
lions,  champignons,  garlic,  and  a fhalot,  all  fhred 
fine  ; fet  the  whole  over  the  fire,  add  a little  flour, 
and  fome  broth,  and  let  it  boil  half  an  hour,  till 
the  fauce  be  confumed.  If  the  bacon  has  not 
made  the  ragout  fait  enough,  add  a little  fait  with 
large  pepper.  Do  not  take  the  fat  off  the  ragout; 
but  when  it  is  almoft  done,  put  in  the  yolks  of 
three  eggs,  and  fet  it  over  the  fire  (taking  care 
that  it  does  not  boil),  till  the  fauce  is  thick  enough 
to  hang  about  the  iweetbread  ; take  it  off  the  fire, 
and  when  half  cold,  put  the  whole  upon  a little 
iilver  ikewer;  keep  as  much  fauce  to  the  lweet- 
bread  as  you  can,  and  as  you  put  it  upon  the 
fkewer,  grate  bread  over  it.  Grill  it  over  a flow 
fire*  and  ferve  it  dry. 

Veal  Sweetbreads  fried. 

Take  two  fweetbreads,  rather  large,  cleanfe  them, 
and  boil  them  a quarter  of  an  hour  in  water,  and 
cut  each  in  three  ; put  a bit  of  butter,  about  half 
the  fize  of  an  egg,  rolled  in  flour,  into  a ftew-pan, 
with  half  a glals  of  vinegar,  a large  one  of  water, 
three  cloves,  two  fhalots,  three  or  four  fcallions,  a 
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laurel-leaf,  thyme,  parfley,  bafil,  fait,  pepper,  and 
a clove  of  garlic  : make  this  marinade  lukewarm, 
birring  the  butter  till  it  is  melted  ; then  take  it 
off  the  fire,  and  put  in  the  fweetbreads,  letting  it 
remain  an  hour  and  a half,  or  two  hours  j then  let 
your  fweetbreads  drain,  and  dry  them  with  a linen 
cloth;  flour  them;  fry  them  or  a good  colour, v 
and  garniih  them  with  parfley  fried  green  and 
pilp. 

J’o  male  a Ragout  of  Veal  Swcatbreads. 

Take  a large  fweetbread  cleanled  and  parboiled, 
cut  it  in  five  or  fix  pieces,  and  put  it  into  a ftew- 
pan  with  mufhrooms,  a bit  of  butter,  a bunch  of 
parfley  and  fcailions,  half  a laurel-leaf,  two  cloves, 
half  a clove  of  garlic;  a little  flour,  a cup  of  good 
broth,  and  half  a glafs  of  white  wine,  fait  and 
whole  pepper;  let  it  boil  gently  half  an  hour; 
take  the  fat  off,  and, add  two  good  fpoo'n fulls  of 
cullis.  This  ragout'  may  be  put  in  different  fide 
difhes,  or  in  a tourte  : if  in  a tourte,  there  fhould 
be  more  fauce  with  it  : it  may  be  ferved  alio  as  a 
difh  in  the  fécond  coude,  with  a whole  iweetbread 
in  the  middle;  but  in  this  carle,  infiead  or  cullis, 
ufe  the  yolks  of  three  eggs  beat  up  with  cream, 
and  thicken  it  over  the  fire.  ° 

/ ' 4 * 

1 1*0  dref  a Veal  Kidney. 

When  roafted  with  the  loin  it  is  ufed  for  force- 
meat ; mince  it  with  the  fat,  and  mix  it  with 
parfley,  fcailions,  and  mufhrooms  fibred  feparately: 
thicken  the  whole  over  the  fire  with  the  yolks  of 
eggs,  and  feafon  it  to  your  tafte. — Serve  it  upon 
toads,  in  little  pattis,  &c.  or  in  any  ragout  in 

which 
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which  you  have  occafion  for  force-meat  : it  may 
be  ufed  alio  to  make  an  omelet. 

RiJJbles.  > 

Thefe,  like  petit  pattys,  may  be  made  with  all 
kinds  of  force-meat  : they  may  be  made  alfo  with 
cold  roaft  meat,  minced  thus  : Mince  your  meat, 
and  put  it  upon  the  fire  with  fome  butter,  parfley 
and  fcallions,  fhred  fine  ; fhake  in  a little  flour, 
and  moiften  it  with  broth  : add  a little  pepper, 
and  reduce  it  to  a thick  fauce  that  will  hang  to 
the  meat,  and  let  it  cool  : then  make  a paffce 
with  flour  and  water,  a» little  butter  and  fait  ; 
knead  it  ; beat  it  with  the  rolling-pin  as  thin  as 
half  a crown,  and  then  put  your  meat  upon  it  in 
little  parcels,  a full  finger’s  diftance  from  each 
other  ; wet  the  pafie  round  the  meat,  and  cover 
it  with  fome  of  the  fame  pafte,  beat  to  the  fame 
thicknefs  ; pinch  it  round  the  parcels  of  meat 
with  your  fingers,  cut  your  rifioles  afunder,  and 
fry  them  of  a good  colour. 

To  hajh  differ ent  Sorts  of  cold  Meat. 

Take  any  lort  of  butchers-meat,  poultry,  or 
game,  or  even  a mixture  of  different  forts  of  meat, 
if  vou  have  not  enough  of  one,  and  cut  it  fmall  ; 
then  put  a bit  of  butter,  parfley,  fcallions,  and  two 
fhalotSj'cut  fine,  into  a ftew'-pan,  and  turn  them 
over  the  fire  a few  times,  fhaking  in  a little  flour: 
moiilen  it  with  half  a glafs  of  wine,  and  the  fame 
quantity  of  gravy;  and  add  lalt  and  pepper:  let  it 
boil  a quarter  of  an  hour,  and  then  put  in  the  meat 
to  heat  : do  not  let  it  boil  left  it  grow  tough  : but 
if  vour  meat  be  hard,  and  you  would  have  it  boil 

to 
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to  make  it  tender,  it  fhould  in  that  cafe  boil  at  leaft 
an  hour  over  a very  flow  fire  : to  thicken  the  fauce, 
add  a little  cullis,  or  if  you  have  not  any,  a little 
bread  grated  very  fine.  Serve  it  garnifhed  with 
fried  bread. 

v,  Tfi  • , 4 . k * ( 1 4 /.*'*'*•  !.  e. 

Veal  à la  Creme. 

Put  into  a veffel,  juft  the  fize  of  the  meat  you 
are  going  to  ufe,  a pint  of  milk,  and  a good  bit  of 
butter  rolled  in  flour,  two  cloves  of  garlic,  four 
fhalotsr  parfley,  fcallions  whole,  a bay-leaf,  thyme, 
bafil,  four  cloves,  two  onions  in  flices,  fait,  and 

I pepper  : ftir  them  over  the  fire  till  the  butter  is 
melted,  and  the  whole  lukewarm,  then  take  it  off, 
and  put  in  your  veal,  and  let  it  fteep  twelve  hours, 
that  it  may  take  the  flavour  of  the  herbs  : then 
drain  and  dry  it,  cover  it  with  paper  well  buttered, 
and  roaft  it.  When  your  veal  is  done,  ferve  it 
with  a fauce  made  thus  : Fry  two  onions  diced  in 
butter,  and  when  they  are  done  and  brown,  flhake 
in  a little  flour,  moiften  them  with  broth,  two 
fipoon fulls  of  vinegar,  and  a glafs  of  cullis,  adding 
pepper  and  fait.  Let  it  boil  a quarter  of  an  hour, 
fkim  the  fat  off,  ftrain  the  lauce  through  a fieve, 
and  lerve  it  in  the  difh  with  the  meat.  A loin 
and  leg  of  mutton  is  good  done  this  way  ; if  the 
latter,  lard  it  with  bacon. 

‘To  drefs  a Shoulder  of  Veal  à la  Burgeoife. 

Put  it  into  an  earthen  pan  with  a gill  of  water, 
two  fpoonfulls  of  vinegar,  fait,  whole  pepper,  parl- 
ley  and  fcallions,  two  cloves  of  garlic,  a bay-leaf, 
•two  onions,  two  roots  diced,  three  cloves,  and  a 
bit  ot  butter:  cover  the  pan  clofe,  and  clofe  the 
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edges  with  flour  and  water,  and  dew  it  in  an  oven 
three  hours.  Then  fkim  and  drain  the  fauce,  and 
ferve  it  over  the  veal. 

To  drefs  a Breajl  of  Veal . 

To  fricafee  it  like  fowls,  parboil  it,  turn  it  a few 
times  over  the  fire  with  a bit  of  butter,  a bunch 
of  parfley  and  fcallions,  and  fome  mufhrooms  ; 
fhake  in  a little  flour  ; moiften  it  with  broth,  and 
when  it  is  done  and  fkimmed,  thicken  it  with  the 
yolks  of  three  eggs  beat  with  fome  milk,  and  be- 
fore you  ferveit  add  a dafh  of  verjuice. — Todrefsit 
with  cabbage  and  bacon,  cut  it  in  pieces,  and  par- 
boil it  : parboil  alio  a cabbage  and  a bit  of  flreaked 
bacon  cut  in  flices,  leaving  the  rind  to  it  : tie 
each  feparately  with  packthread,  and  let  them  flew 
together  with  good  broth  : do  not  feafon  it  on 
account  of  the  bacon.  When  the  whole  is  done, 
take  out  the  meat  and  cabbage,  and  put  them  into 
rhe  tureen  you  ferve  to  table  ; take  the  fat  off  the 
broth,  put  in  a little  cullis,  and  reduce  the  fauce, 
if  there  be  too  much,  over  the  fire:  fee  that  it  be 

well  flavoured,  and  ferve  it  over  the  meat. 

A bread  of  veal  may  be  ferved  alfo  en  fricandeau, 
or  à la  braife,  with  a ragout  of  afparagus.  The 
brilket  part  is  excellent  with  young  peas  : it 
fhoukl  be  cut  and  parboiled,  and  put  with  the 
peas  into  a dew-pan,  with  a bit  of  butter  and 
a bunch  of  parfley  over  the  fire,  and  moidened 
with  good  broth  and  a little  cullis. 

To  drefs  a Breajl  of  Veal  with  a Roux. 

Take  a bread  of  veal,  cut  in  pièces  as  before, 
or  whole  ; dir  a little  bit  of  butter  aud  a fpouitull 

of 
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of  flour  over  the  fire,  and  when  it  is  of  a good 
colour  put  in  a pint  of  water  or  fome  broth,  and 
afterwards  the  veal  ; flew  it  over  a flow  fire,  and 
feafon  it  with  pepper  and  i alt,  a bunch  of  parfley 
and  fcallions,  cloves,  thyme,  laurel,  and  bafil,  and 
half  a’fpoonfull  of  vinegar:  when  the  meat  is  done, 
ikim  the  fat  off  the  fauce,  and  ferve  it  thick. 

...  , [ ; • y t 

A Breajl  of  Veal fried. 

Cut  a breaft  of  veal  into  pieces  about  the  length 
of  your  finger:  put  a bit  of  butter  mix,ed  with  a 
fpoonful  of  flour  into  a ftew-pan,  with  fait,  pep- 
j>er,  vinegar,  parfley  and  fcallions,  thyme,  laurel, 
baiil,  three  cloves,  onions,  carrots  or 'turnips,  and 
a little  water  -,  mix  them  over  the  fire  till  they 
are  lukewarm.  Steep  your  meat  in  this  marinade 
three  hours;  and  then  having  dried  and  floured 
it,  fry  it  of  a good  colour,  and  ferve  it  garnifhed 
with  fried  parfley.  Fowls,  Rabbits,  ;&ç.  are  fla- 
voured in  the  fame  manner,  after  being  cut  up. 

>-v  • * ( 

’To  drefs  the  Brijket  part  of  the  Breaf  en  Verd-prè. 

Take  a bread:  of  veal  and  cut  the  brilket  part 
into  pieces  of  an  equal  fize  ; parboil,  and  then  put 
it  into  a ftew-pan  upon  the  fire  with  a bit  of 
butter,  a bunch  of  parfley  and  fcallions,  two  cloves, 
half  a laurel-leaf,  thyme,  bafil,  and  a clove  of  gar- 
lic; (hake  in  fome  flour,  and  moiften  it  with  broth, 
adding  pepper  and  fait,  and  let  it  flew  gently,  till 
the  brilket  be  enough,  and  the  fauce  be  nearly 
Confutned.  Pick  two  handfulls  of  forrel  off  the 
ftalks  and  wafh  it  well  ; fquee/.e  it,  that  it  may 
retain  no  water;  and  pound  it  in  a mortar  ; then 
iqueeze  half  a glads  of  juice  from  if,  {train  it,  and 
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beat  up  the  yolks  of  three  eggs  with  it  : put  it 
into  the  (lew,  and  thicken  it  over  the  fire  (taking 
care  that  it  does  not  boil);  if  the  fauce  be  too  thick 
add  a little  broth. 

To  drefs  a Breajl  of  Veal  with  Bafl. 

Cut  it  into  pieces- about  the  fizeofyour  thumb; 
parboil,  and  flew  it  with  fome  broth,  a bunch  of 
parfley  and  fcallions,  a clove  of  garlic,  a little 
thyme,  laurel,  and  bafil,  two  cloves,  fait  and  pep- 
per. When  it  is  done,  reduce  the  fauce  till  it  is 
lufficiently  thick  to  hang  about  the  meat.  Take 
out  the  meat  and  let  it  cool  ; then  dip  every  bit  in 
an  egg  beat  up,  as  for  an  omelet,  and  grate 
bread  over  each;  fry  them  of  a good  colour,  and 
garnifh  the  difh  with  fried  bread.  You  may  make 
this  difh  with  a bread:  of  veal  that  has  been  already 
ragouted  and  ferved  at  table;  or  with  the  remains 
of  fricadeed  fowls  and  pigeons. 

A Breaf  of  Veal  fufed. 

It  mud  be  cut  cautioufly,  that  is  to  fav,  fo  that 
all  the  /kin  remains  dole  to  the  bread:  : then  put 
any  force-meat  you  choofe  between  the  fkin  and 
the  griftles,  and  few  the  fkin  that  *. he  duffing  may 
not  fall  our.  Do  it  à la  braife,  and  ferve  it  with 
any  lauce  or  ragout  of  vegetables  you  cliooie,  as 
lettuces,  young  peas,  girkins,  or  roots,  &c. 

A Breajl  cf  Veal  à /’  AVemande. 

After  having  parboiled  a bread  of  veal,  dew  it 
whole,  with  broth,  half  a glafs  of  white  wine,  a 
bunch  of  parfley  and  fcallions,  with  fweet  herbs, 
fait  and  pepper.  When  it  is  done  put  it  upon 
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your  difh,  turn  up  the  {kin,  and  pour  over  fauce 
à l’allemande,  made  with  a little  cullis,  capers  and 
i anchovy,  the  livers  of  two  fowls,  boiled  parfley, 
and  a fhalot  cut  fine  : if  you  choofe  a more  Ample 
fauce,  take  the  broth  of  the  veai,  fkim  and  ftrain 
it  through  a fieve,  put  in  a bit  of  butter  about  the 

!fize  of  a nut  mixed  with  flour,  and  a little  parfley 
boiled  and  fhred  fine,  and  thicken  it  over  the  fire. 

The  Brijket  part  of  the  Breaft  a l' Allemande. 
After  having  cut  into  bits  and  parboiled  it,  put 
it  into  a ftew-pan,  flew  it  in  the  fame  manner  as 
a fricaffee  of  fowls,  and  when  you  are  ready  to 
ferve  it,  put  in  a little  boiled  parfley  fhred  fine. 

A Breaft  of  Veal  à la  Brafe. 

Nothing  more  is  neceflary  than  to  ftew  it  with 
fuch  ingredients  as  you  think  proper,  and  to  ferve 
it  with  any  fauce  or  ragout  you  like  belt. 

The  fame  with  a Cullis  of  Lentils  or  Peas. 

Cut  a bread;  of  veal  in  pieces  about  the  fize  and 
length  of  a finger  ; parboil  and  ftew  it  with  good 
broth,  half  a pound  of  bacon'cut  in  flices,  a bunch  of 
lweet  herbs,  a clové  ojf  garlic,  and  a little  fait  ; 
wnile  it  is  doing,  ftew  alfo  half  a quartern  of  len- 
tds  or  dry  peas  in  water  or  broth,  and  when  they 
aie  well  done,  (train  them  through  a fieve  : if  it 
be  a foup  of  peas,  before  you  ft  rain  it,  have  a hand- 
ful of fpinach  boiled  in  water,  fqueezed  and  pound- 
ed, and  put  it  into  the  loup  to  make  it  look  green  ; 
add  the  cullis  to  the  veal  broth,  put  in  the  meat 
and  bacon,  and  ferve  it  in  a tureen. 
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To  drefs  the  Neck  or  Scrag  of  Veal. 

The  neck  or  fcrag  of  veal  is  drelfed  many  ways'. 
It  is  cut  into  chops  and  the  chine  bone  taken  out; 
the  rib  muft  be  left.  It  is  done  upon  the  gridiron 
as  mutton  chops. 

Veal  Cutlets  à la  Po'ele. 

Cut  the  neck  into  chops,  take  out  the  bones 
and  leave  only  the  rib.  Put  them  into  a ftew-pan 
with  flices  of  bacon  at  the  bottom,  parfley,  fcal- 
lions,  a tew  truffles,  fait  and  pepper,  the  whole 
fhred  fine,  and  a flice  of  lemon  with  the  rind 
taken  off  : cover  the  whole  with  thin  flices  of 
bacon,  and  do  it  over  a very  flow  fire.  When  the 
cutlets  are  done,  take  them  out  of  the  ftew-pan, 
dry  them  of  their  greafe,  and  put  them  in  a difh 
for  table.  Take  out  the  flice  of  lemon  that  is  in 
the  ftew-pan,  fkim  the  fauce,  and  add  to  it  a little 
cullis  : thicken  the  fauce  upon  the  fire,  and  ferve 

it  over  the  cutlets. You  may  make  feveral  fide 

difihes  à la  poêle  in  the  fame  manner. 

Veal  Cutlets  à la  Guienne. 

Cut  a neck  of  veal  intofteaks  rather  thick,  taking 
out  the  chine  bone,  and  leaving  only  the  rib.  Lard 
them  with  bits  of  anchovy,  ham,  and  girkins,  and 
let  them  ftew  between  thin  flices  of  bacon,  with 
half  a glafs  of  white  wine,  as  much  broth  without 
fait,  a bunch  of  parfley  and  fcallions,  two  fhalots, 
and  three  or  four  leaves  of  bal'd  ; when  the  cutlets 
are  done,  take  fome  of  the  fauce,  and  beat  up  with 
it  the  yolks  of  three  eggs  ; thicken  it  over  the  fire 
like  a fricafee  of  fowls,  and  ferve  it  upon  the 
cutlets. 
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Veal  Cutlets  à la  Mar  mote. 

Cut  them  very  thick,  take  out  the  chine,  and 
lard  them  with  anchovy  and  bacon.  Put  them 
into  a ftevv-pan  "with  four  or  five  large  onions 
whole,  a bunch  of  pardey  and  fcallions,  half  a 
laurel-leaf,  two  cloves,  bafil,  and  a dozen  of  corian- 
der feeds  : flew  them  by  a very  flow  fire  in  their 
own  gravy,  with  two  fpoonfulls  of  brandy.  Serve 
them  with  onions. 

Veal  Cutlets  a la  Cujjînierè . 

Cut  a neck  of  veal  into  cutlets  as  the  former  ; 
put  a quarter  of  a pound  of  (freaked  bacon  cut  in 
dices  and  a little  butter  into  a ffew-pan,  and  the 
cutlets  over  ; let  them  (few  by  a flow  fire  in  their 
own  gravy,  turning  them  often  : when  they  are 
done,  difh  them  with  the  dices  of  bacon*  Tofs 
np  the  fauce  which  remains  in  the  ffew-pan,  with 
the  yolks  of  three  eggs  beat  up  with  dome  broth, 
and  add  boiled  pardey  chopped  fine,  and  a fhalot 
minced  ; thicken  it  over  the  fire,  put  in  a dafh  of 
vinegar,  and  a little  whole  pepper,  and  ferve  it 
over  the  cutlets.  If  the  bacon  has  not  made  the 
iauce  fait  enough  add  a little  fait. 

Veal  Cutlets  au  Ver  d- pré. 

Put  your  veal  cutlets  into  a ffew-pan  with  a 
bit  of  butter,  a bunch  of  pardey,  fcallions,  half  a 
clove  of  garlic,  a laurel-leaf  and  two  cloves.  Shake 
them  over  the  fire  with, a little  flour,  and  moiffen 
them  with  dome  broth  and  a glafs  of  white  wine, 
feafoning  them  with  fait  and  whole  pepper.  Let 
them  do  by  a flow  fire,  and  take  the  fat  off'  the  broth  : 
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reduce  it  to  a ftrong  fauce;  put  in  a bit  of  butter 
mixed  up  with  flour,' a little  chervil  boiled  and 
chopped,  but  not  too  fine,  and  thicken  the  whole 
over  the  fire.  When  you.ferve  it  up,  add  thejuice 
of  a lemon  or  a dafh  of  vinegar. 

Veal  Cutlets  a la  Vyonnoife. 

Take  a neck  of  veal  cut  into  fteaks,  the  chine 
bone  being  taken  out  : lard  them  with  anchovies, 
bacon,  and  girkins,  feafoning  them  with  fait, whole 
pepper,  parfley,  fcallions  and  fhalots  ; let  them  do  ' 
by  a flow  fire  between  two  flices  of  bacon,  and 
when  they  are  done,  férve  them  with  a fauce 
made  thus:  Shred  parfley, fcallions,  and  fhalots  very 
fine,  and  put  them  into  a ftew-pan  with  fait,  whole 
pepper,  and  butter  mixed  with  flour;  adda  fpoonfull 
of  good  broth,  and  thicken  the  fauce  over  the  fire  : 
when  you  ferve  it,  add  thejuice  of  a lemon. 

Veal  Cutlets  grilled. 

Cut  a neck  of  veal  into  cutlets,  pare  them  to 
look  handfome,  and  let  them  lay  an  hour  in  warm 
butter,  with  fait,  whole  pepper,  mufhrooms,  parfley, 
fcallions,  and  a fmali  clove  of  garlic  ; then  cover 
them  with  grated  bread,  and  grill  them  over  a 
flow  fire;  bafte  them  with  the  warm  butter.  When 
they  are  done  of  a good  colour,  ferve  under  them 
a cleat  gravy  fauce,  with  two  fpoonfulls  of  verjuice, 
fome  fait  and  whole  pepper  : or  you  may  ferve 
them  without  fauce. 

Veal  Cutlets  with  freaked  Baco?i. 

Take  a quarter  of  a pound  of  ftreaked  bacon, 
cut  it  in  flices,  and  put  it  into  a ftew-pan  with  a 
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bit  of  butter  half  the  fize  of  an  egg  : let  the  bacon 
be  a little  brown,  and  then  put  in  the  cutlets  ; 
brown  them  a little  over  a flow  fire,  with  the 
butter  : take  care  to  turn  them  frequently,  till 
they  are  cone,  and  then  put  them  upon  a difh  ; 
pour  oft  half  the  fat,  and  put  into  the  ftew-pan 
two  fhalols-,  a little  fhred  parfley,  fait,  and  whole 
pepper,  half  a glafs  of  white  wine,  and  as  much 
broth  or  water  ; let  it  boil  till  the  half  is  con- 
fumed,  and  then  put  in  the  cutlets  and  bacon  to 
warm,  with  the  yolks  of  three  eggs  beat  up  with 
two  fp  go  n fulls  of  broth  : thicken  it  over  the  fire,  and 
in  ferving  it  add  a dafli  of  vinegar. 

Veal  Cutlets  en  Marinard. 

Cut  a neck  or  loin  of  veal  into  fteaks,  fteep 
them  two  hours  in  two  fpoonfulls  of  vinegar,  a gill 
of  water,  fa.lt,  pepper,  two'  cloves  of  garlic,  two 
lhalots,  a laurel-leaf,  two  cloves,  parfley  and  fcal- 
lions  : afterwards  drain,  dry,  and  flour  the  cut- 
lets ; fry  them  in  a new  frying-pan,  and  ferve  them 
garnifhed  with  fried  parfley;  if  the  frying-pan 
be  old,  the  marinate  mull  have  lefs  vinegar, 
and  heated  in  it  till  the  fauce  is^confumed.  Take 
out  all  the  herbs  which  are -u fed  to  give  the  cut- 
lets a flavour,  flour  the  cutlets,  and  fry  them.  This 
laft  method  is  only  pradifed  becaufe  they  are  apt 
to  grow  black  before  they  are  done,,  when  fried 
pi  an  old  pan. 


Veal  Cutlets  en  Poires. 

Cut  them  very  thick,  and  make  a hole  through 
the  fide  of  the  rib,  enlarging  it  with  your  finger  to 
admit  in  a little  force-meat,  made  with  a veal  lweet- 
bread  parboiled,  and  cut  into  fmall  dice,  a bit  of 
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ffreaked  bacon  cut  the  fame,  and  mixed  with  fhred 
parfley,  fcallions,  fhalots  and  champignons,  fait  and 
whole  pepper.  Stew  the  cutlets,  that  the  ragout 
may  not  tall  out,  and  flew  them  in  a flew-pan 
with  thin  Dices  of  bacon,  a little  broth,  and  half 
a glafs  of  white  wine.  When  they  are  done;  difh 
them,  letting  the  rib  be  upward.  Then  having 
fkimmed  and  {trained  the  fauce,  add  a little  cullis 
to  thicken  it,  and  ferve  it  over  the  cutlets. 

Veal  Cutlets  en  Papilotes. 

Cut  them  rather  thin,  and  put  them  intofquare 
piecesof  whitepaper, with  fait,  pepper,  parfley,  fcal- 
lions, mufhrooms  and  fhalots,  all  flared  very  fine, 
with  oil  or  butter  : twift  the  paper  round  the  cut- 
lets, letting  the  end  remain  uncovered  ; rub  the 
outfide  of  the  paper  with,  butter  ; lay  the  cutlets 
upon  the  gridiron  over  a flow  fire,  with  a fheet  of 
buttered  paper  under  them,  and  ferve  them  in  the 
papers. 

A Loin  of  Veal  à la  Bourgeoife. 

Cut  half  a pound  of  bacon  ready  for  larding, 
and  mix  it  with  fhred  parfley,  fcallions,  garlic,  a 
laurel-leaf,  thyme  and  balil,  fait  and  whole  pepper; 
lard  the  fillet  of  a loin  of  veal  with  it,  alter  having 
cut  the  bones  which  are  below  the  fillet.  Put  it 
into  an  earthen  pan  or  a fmall  pot,  with  thin  dices 
of  bacon  at  the  bottom,  home  Dices  of  onions,  car- 
rots and  parfnips.  Set  it  half  an  hour  over  a flow 
fire,  add  a glafs  of  broth,  three  fpoonfulls  of  brandy, 
and  let  it  flew  gently  ; when  it  is  done,  {kim  the 
fauce,  which  ihould  be  thick,  and  ferve  it  over  the 
pieat,  If  you  would  ferve  it  cold,  in  the  manner 
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of  beef  à la  mode,  difh  it,  pour  the  fauce  over 
without  being  Ikimmed,  and  let  it  cool.  Veal 
cutlets  may  be  ferved  in  the  Hme  manner. 

T ? roaft  a Loin  of  Veal  with  Herbs. 

Lard  the  fillet  of  a loin  of  veal,  having  cut  it 
to  look  handfome  ; put  it  into  an  earthen  pan, 
fteep  it  three  hours  with  parfley,  fcallions,  a little 
fennel,  mufhrooms,  a laurel-leaf,  thyme,  balil,  and 
two  fhalots,  the  whole  fhred  very  fine,  fait,  whole 
pepper,  a little  grated  nutmeg,  and  a little  fweet 
oil.  When  it  has  taken  the  flavour  of  the  herbs, 
put  it  upon  the  fpit  with  all  its  feafoning,  and 
wrapt  in  two  fheets  of  white  paper  well  buttered  ; 
tie  it  with  packthread  fo  as  to  prevent  the  herbs 
falling  out,  and  roaft  it  by  a flow  fire  : when  it  is 
done,  take  off  the  paper,  and  with  a knite  pick  off 
all  the  bits  of  herbs  that  ftick  to  the  meat  and 
paper,  and  put  them  into  a ftew-pan  With  a little 
gravy,  two  fpoonfuls  of  verjuice,  lait,  whole  pep- 
per, and  a bit  of  butter,  about  as  big  as  a walnut, 
rolled  in  flour  ; before  you  thicken  the  fauce,  melt 
a little  butter,  mix  it  with  the  yolk  of  an  egg,  and 
rub  the  outfide  of  the  veal,  which  fhould  then  be 
covered  with  grated  bread,  and  browned  with  a 
falamander  : but  if  you  are  indifferent  as  to  the 
appearance,  ferve  it  without  the  grated  bread. 

To  make  different  Cullis' s. 

To  make  cullis  bourgeoiie,  put  fome  little  bits 
of  bacon  into  a ftew-pan,  with  a lufficient  quantity 
of  fillet  of  veal  for  the  quantity  of  cullis  you  want 
to  draw  from  it  : the  veal  is  to  make  it  good,  a 
pound  of  meat  to  a gill  of  water.  Then  put  in  two 
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or  three  onions,  and  as  many  roots,  and  fet  the 
ftew-pan,  clofe  covered,  over  a flow  fire,  that  the 
meat  may  have  time  to  give  forth  its  gravy  ; after- 
ward encreale  the  fire  till  the  meat  be  near  flick- 
ing to  the  ftew-pan  ; and  again  lower  the  fire  that 
it  may  do  {lowly,  then  take  out  the  meat  and 
vegetables,  and  put  into  the  ftew-pan  butter  and 
flour,  according  to  the  quantity  of  cullis  you  would 
have,  full  a kitchen  fpoonfull  to  a gill  ; ftir  it  over  the 
fire  till  it  is  of  a fine  brown,  and  moiften  it  with 
fome  hot  broth.  Then  put  in  the  meat  again, 
and  let  it  flew  two  hours  longer  over  a very  flow 
lire,  taking  care  to  fkirh  it  often  : when  it  is  done, 
ft  rain  it  through  a ftrainer  or  lieve,  to  be  ready 
whenever  you  have  occafion  for  it.  Your  cullis  to 
be  well  made  fhould  be  of  a fine  cinnamon  colour, 
neither  too  thick  nor  too  thin,  and  not  imell  as  if 
burnt  to:  he  particularly  attentive  to  the  making 
of  it,  for  if  you  fail  in  your  cullis,  you  will  not  gain 
credit  in  the  reft  of  your  repaid. — Every  fort  of 
cullis  is  made  in  this  manner;  the  name  is  only 
changed  according  to  the  different  meat  you  ufe  ; 
but  whatever  cullis  you  draw,  there  muft  always 
be  veal  with  it. 

'To  make  Veal  Gravy . 

Put  a little  bacon  at  the  bottom  of  a ftew-pan, 
fome  dices  of  onion,  and  bits  of  veal  over  it; 
flew  the  whole  over  a flow  fire  till  it  flicks  to 
the  bottom  of  the  ftew-pan  without  burning; 
add  a little  broth,  and  let  it  boil  half  an  hour  ; 
then  ft  rain  off  the  gravy,  and  ufe  it  as  you  think 
proper.  Ail  kinds  of  gravy  is  made  in  the  fame 
manner.  . 


( »9  ) 


To  mince  Veal. 

Take  fome  veal  roafted,  and  mince  it  as  fmall 
as  you  are  able,  put  it  into  a (lew-pan  with  parfley, 
fcallions,  a clove  of  garlic,  (lialots,  all  fhred  fine, 
fair,  whole  pepper,  fome  butter,  and  half  a glafs  of 
fweet  oil  ; fbr  the  whole  over  the  fire,  till  the 
fauce  be  thickened,  and  the  oil  well  mixed,  and 
in  ferving  it  add  the  juice  of  a lemon.  This  ra- 
gout fhould  be  eaten  immediately,  left  the  fauce 
turn  to  oil. 

A Fillet  of  Veal  à la  Couenne. 

Cut  dices  off  the  fillet,  and  lard  them  with 
bacon  ; feafon  them  with  fait,  whole  pepper, 
parfley,  fcallions,  fhalots,  and  garlic  fhred  fmall. 
Take  the  rind  of  new-made  bacon  which  does  not 
fmell  rufty,  and,  cut  it  into  bits  ; then  take  an 
earthen  pan,  and  put  into  it  a layer  of  veal,  and  a 
layer  of  bacon-rind,  till  you  have  ufed  all  ; add 
half  a glals  of  water,  and  as  much  brandy  ; flew  it 
gently  four  or  five  hours,  and  ferve  it  like  beef  à la 
mode. 

I 

Fillet  of  Veal  à la  Creme. 

Take  a piece  of  the  fillet,  and  cut  it  into  bits, 
about  the  frze  of  half  an  egg  ; lard  every  bit  crofs- 
wife  with  fat  bacon,  and  feafon  it  with  fait,  fine 
fpices,  parfley,  fcallions,  and  mufhrooms,  all  fhred 
fmall. , Put  it  into  a ftew-pan  with  a little  butter; 
fhake  it  over  the  fire,  and  add  fome  flour,  broth, 
and  a glafs  of  white  wine  : let  it  boil  ; reduce  it 
to  a ftiong  fauce,  and,  before  you  ferve  it,  add' the 
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.yolks  of  three  eggs  beat  up  with  cream,  and 
thicken  it  oyer  the  fire. 

Veal  Bread. 

Take  a pound  of  fillet  of  veal,  and  as  much 
beef  fuet,  chop  them  together,  and  add  parfley, 
fcallions  and  fhalots,  all  fhred,  fait,  pepper,  two 
eggs,  and  a quarter  of  a pint  of  cream.  Put  thin 
flices  of  bacon  at  the  bottom  of  a pepetonniere, 
and  your  force-meat  over  it.  If  you  have  a ra- 
gout of  meat  or  vegetables  which  is  done  and  cold, 
you  may  put  that  into  the  middle  of  your  fluffing; 
cover  the  whole  with  thin  flices  of  bacon,  and 
flew  it  in  an  oven.  When  it  is  done,  take  it  out  of 
the  pepetonniere  gently,  that  it  may  not  break  ; 
make  a hole  in  the  middle,  and  pour  in  a clear 
gravy  fauce,  with  a dafh  of  vinegar. 

To  drefs  a Fillet  of  V eal  between  two  Difoes. 

• Take  a piece  of  the  fillet,  as  thick  as  will  make 
a handfome  difh,  and  lard  it  with  fat  bacon,  parl- 
ley,  fcallions,  mufhrooms,  and  a clove  of  garlic, 
all  flared  fine,  fait  and  pepper.  Put  it  into  a flew- 
pau  well  covered,  and  flew  it  in  its  own  gravy, 
with  an  onion,  and  a carrot,  and  turnip  : when 
it  is  done,  Ikim  the  fat  from  the  little  fauce  that 
remains,  and  ferve  it  over  the  meat.  If  you  have 
cullis,  put  fome  into  your  fauce,  to  make  it  the 
better. 

i I 

To  malic  a Fricandeau  of  Veal  à la  Bourgeoife. 

Take  a flice  of  a fillet  of  veal,  about  the  thick- 
ne  fs  of  two  fingers,  lard  it  with  llreaked  bacon,  and 
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put  it  into  boiling  water;  let  it  boil  up  once,  and 
then  flew  it  with  a bunch  of  pardeyand  fcallions, 
thyme,  laurel,  and  bafil  : when  it  is  done,  take  it 
out  of  the  (few- pan  ; fkira  off  the  fat,  and  drain 
the  fauce  through  a fieve  into  another  dew-pan, 
and  let  it  remain  over  the  fire  till  it  is  nearly  con- 
fumed  : then  put  in  your  fricandeau,  and  when 
the  fauce  hangs  well  about  the  larded  fide,  put  it 
upon  a difh  for  table.  Tofs  up  what  remains  of 
the  fauce  in  the  ffew-pan,  with  a little  culhs  and  a 
very  little  broth  ; tafte  it,  to  fee  that  it  is  well 
flavoured,  and  ferve  it  under  the  fricandeau. 

Every  kind  of  fricandeau  is  done  the  fame. 

Panfrettes. 

Cut  dices  of  veal  about  the  fize  of  two  fingers, 
and  at  leafb  as  long  as  three;  beat  them  with  a 
cleaver  till  they  are  no  thicker  than  a crown-piece, 
and  put  upon  every  dice  fome  fluffing  made  of 
veal,  or  any  kind  of  meat  you  choofe,  beef  fuet,  a 
little  pardey,  fcallions,  and  a fhalot.  When  the 
whole  is  minced,  add  the  yolks  of  two  eggs,  half  a 
kitchen  fpoonfull  of  brandy,  fait  and  pepper;  fpread 
it  over  the  veal  and  roll  it,  cover  each  piece  with  a 
thin  dice  of  bacon,  and  tie  it;  then  put  them  upon 
the  i pit  covered  with  paper,  and  when  they  are 
enough,  grate  bread  over  them,  and  brown  them 
at  a clear  fire:  ferve  them  with  a clear  gravy 
fauce  agreeably  feafoned. 

- Panfrettes  a la  Braife. 

Make  them  in  the  lame  manner  as  the  preceding, 
with  this  difference,  that  indead  of  covering  them 
with  dices  of  bacon,  lay  the  bacon  at  the  bottom 
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of  a dew-pan,  and  the  panfrettes  upon  it:  let 
them  dew  by  a very  (low  fire,  with  half  a glafs 
of  white  wine,  as  much  broth,  a little  fait  and 
whole  pepper.  When  they  are  done,  put  them  into 
a difh  for  table  ; fkim  the  fauce,  drain  it,  and  ferve 
it  over  them.  * 

Hatereau  of  Fillet  of  Veal. 

. Cut  fome  fillet  of  veal  in  very  thin  flices,  about 
the  frze  of  a crown-piece,  and  a quarter  of  a pound 
of  dreaked  bacon,  in  the  fame  manner  marinate 
them  in  fweet  oil,  with  whole  pepper,  parfley, 
fcallions,  fhalots,  and  three  laurel -leafs,  all  Hired 
very  fine  ; put  the  veal  upon  an  iron  fkewer,  and 
the  bacon  between  each  ; keep-  the  oil  and  lweet 
herbs  to  them  bv  covering;  them  with  fheets  of 
white  paper,  and  road  them  upon  the  fpit  : when 
they  are  clone,  colle6t  the  herbs  which  dick  to  the 
paper,  and  the  gravy  that  may  be  with  them,  and 
put  them  into  a dew-pan,  with  two  or  three  fpoon- 
fiills  of  broth,  a little  cull  is,  or,  in  cafe  you  have 
not  any,  grated  bread,  and  let  it  boil  up  two  or 
three  times,  fkimming  it  well  : then  difh  the  veal, 
intermingled  with  the  dreaked  bacon,  and  ferve 
the  fauce  over  it,  after  adding  the  juice  of  a lemon, 
or  a dafh  of  vinegar. 

Br  holes. 

Cut  a fufficient  quantity  of  fillet  of  weal  as. 
tint)  as  you  arc  able,  and  about  the  lize  of  a finger: 
have  ready  lome  parfley,  fcallions,  and  fhalots,  all 
Ihred  fine  ; then  put  a little  oil  or  butter  into  a 
dew-pan,  with  fome  of  the  herbs  you  have  fhred, 
fait  and  whole  pepper  : arrange  a layer  of  the 
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veal,  then  of  the  herbs,  and  oil  or  butter,  then  of 
veal,  and  fo  on  till  you  have  ufed  all  : cover  the 
whole  with  dices  of  bacon,  or  a fheet  of  white 

! paper,  clofe  the  ftew-pan,  and  let  it  an  hour  and  a 
half  over  a llow  fire  : when  it  is  half  done,  put  in 
a glafs  of  white  wine.  Serve  with  the  fat: ce  well 
fkimmcd. 

/ 

Veal  en  Caiffe. 

Cut  fome  fillet  of  veal  about  the  thicknefs  of  a 

! thumb,  in  pieces  of  the  fame  frze  as  for  a frican- 
* deau.  Make  a"  box  of  white  paper  which  will 
contain  your  meat  ; rub  the  outlide  with  butter, 

[and  put  in  vour  meat,  with  fweet  oil  or  butter, 
parfley,  fcal lions,  fhalots,  and  mufhrooms,  all 
fhred  very  fine,  fait  and  whole  pepper:  fet  it  upon 
the  gridiron,  with  a fheet  of  oiled  paper  under  it, 
and  let  it  do  by  a very  flow  fire,  left  the  paper  burn; 
when  the  meat  is  done  on  one  fide  turn  it  on  the 
other  : ferve  it  in  the  box,  having  put  over  it  very 
gently  a dafh  of  vinegar. 

Veal  à la  Chantilly. 

Cut  fome  fillet  of  veal  in  the  fame  manner  as 
for  panfrettes,  with  this  difference,  that  there  need 
no  force-meat.  Seafon  it  with  oil,  fait  and  whole 
pepper,  parfley,  fcallions,  fhalots,  and  mufhrooms, 
the  whole  cut  fine  : roll  up  the  pieces,  put  them 
upon  an  iron  Ikewer,  and  do  them  on  the  fpit  ; 
lerve  them  with  a well-flavoured  fauce. 

To  make  Jelly  for  fick  Perfons. 

Take  a fowl  which  you  have  pulled,  drawn, 
and  finged,  and  put  it  into  a pot  with  a knuckle 
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of  veal  of/  about  a pound  and  a half,  and  a quart 
of  water.  Let  it  boil  ; fkim  it  well  ; flew  it  three 
hours  over  a very  flow  fire  : fkim  off  all  the  fat, 
and  {train  your  broth  through  a fine  fieve  : then 
put  it  into  a ftew-pan,  over  a ftove,  with  a flice 
of  lemon  pared,  or,  if  you  have  not  any,  a dafh  of 
white  vinegar,  a quarter  of  a pound  of  fugar,  two 
or  three  grains  of  fait,  a few  coriander  feeds,  and 
a very  little  bit  of  cinnamon.  Let  it  boil  a quarter- 
of  an  hour,  and  put  in  the  yolks  and  whites  of 
three  eggs,  with  the  {hells  broken.  Let  it  boil 
gently,  ftirring  it  often,  till  the  jelly  be  clear,  and 
reduced  to  about  three  quarters  of  a pint.  Strain 
it  through  a wet  napkin,  taking  care  to  wring  it 
well,  that  it  may  not  tafte  of  the  foap,  and  that 
no  water  remain  in  it  : keep  yolu*  jelly  upon  ice, 
or  in  a cool  place. 

Calves  Marrow. 

It  is  marinated  and  fried  in  the  fame  manner  as 
beef  brains,  (page  14). 

’To  drefs  Veal  Rumps. 

They  are  tnade  into  a hotch-pot  in  the  fame 
manner  as  beef  rumps  ; the  only  difference  is,  that 
the  vegetables  are  put  in  at  the  fame  time  as  the 
meat,  on  account  of  the  fhort  time  the  veal  will 
take  in  hewing. 

Rumps  of  veal  are  ferved  alfo,  being  done  à la 
braife,  as  the  neat’s  tongue,  (page  11),  with  dif- 
ferent ragouts  of  vegetables. 

Veal  Rumps  a la  Sainte  Mcnebould. 

Take  three  veal  rumps,  cut  them  in  two,  parboil, 
g ' and 
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and  put  them  into  a little  pot  with  fome  fat  broth, 
a bunch  of  parfley,  fcallions,  a clove  of  garlic,  two 
fhalots,  a laurel-leaf,  thyme,  bafil,  two  cloves,  fait, 
pepper,  an  onion,  a carrot,  and  a parfnip  : let  them 
boil  till  they  are  done,  and  the  fauce  is  very  nearly 
confumed  ; then  take  them  out,  let  them  cool,  and 
ffrain  the  fauce  through  a coarle  fieve,  that  the 

!fat  may  pafs  with  it  ; there  fhould  not  remain 
more  than  half  a glafs  : put  it  into  a ftew-pan, 
with  the  yolks  of  three  eggs  beat  up,.  fome  flour, 
and  thicken  it  over  the  fire  ; then  dip  your  veal 
rumps  into  it,  alid  cover  them  with  grated  bread. 
Put  them  upon  a difh,  and  brown  them  with  a 
fâlamander  ; lerve  them  with  fauce  piquant  ; for 
which  fee  the  chapter  of  fauces. 

Veal  rumps  may  alfo  be  done  in  the  fame  manner, 
and  grilled,  and  ferved  with  the  fame  fauce. 

Veal  rumps  with  Cabbage  and  Jlreaked  Bacon. 
Take  two  veal  rumps,  cut  them  in  two,  and 

!boil  them  a minute  with  half  a pound  of  ftreaked 
bacon,  cut  in  flices,  with  the  rind  ; 'parboil  alfo 
half  a large  cabbage  cut  into  quarters,  and  when 
it  has  boiled  a quarter  of  an  hour,  throw  it  into 
cold  water,  and  fqueeze  it  well.  Take  out  the 
core,  and  tie  each  quarter,  that  it  may  keep  its 
form  ; and  put  the  whole  into  a fmall  pot,  with  a 
bunch  of  parfley  and  lcallions,  half  a clove  of  gar- 
lic, a little  nutmeg,  three  cloves,  fait  and  whole 
pepper,  and  a little  broth  : let  it  boil  over  a flow 
fire  till  the  rumps  are  done.  Then  take  it  out, 
and,  having  drained  off  the  greafe,  difh  the  veal 
rumps,  intermingled  with  cabbage,  and  the  bacon 
upon  them.  Put  fome  culiis  that  is  proper  for  a 
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fauce  into  a ftew-pan,  with  a little  bit  of  butter, 
fait,  and  whole  pepper  ; thicken  it  upon  the  fire, 
and  pour  it  over  the  cabbage  and  meat.  If  you 
have  not  any  cullis,  take  a little  of  the  broth  of 
the  cabbage,  {trained  and  well  fkimmed,  and 
thicken  it  over  the  fire  with  butter  and  flour.  If 
you  ferve  it  in  a tureen,  more  fauce  is  neceflary. 

Cajferole. 

Boil  half  a pound  of  rice  in  three  parts  of  water 
in  a little  pot,  with  fome  broth  and  llices  of  bacon 
at  the  bottom.  When  it  is  almoft  done,  thick,  . 
and  very  fat,  fpread  it  about  the  thicknefs  of  two 
crowns  over  a filver  or  delft  difh  that  is  proper  to 
be  fent  to  table,  and  will  bear  the  fire.  Put  anv 
fort  of  meat  you  think  proper,  or  even  different 
forts  mixed  together  upon  the  rice,  done  à la 
braife,  and  agreeably  feafoned  ; and  cover  it  with 
rice  in  fuch  a manner  as  that  the  meat  cannot  be 
feen  ; regulate  it  with  a knife,  and  put  your  dilh 
upon  a hot  flove  ; brown  the  rice  with  a fala- 
mander;  drain  ofF  the  fat  that  may  be  in  the  dub, 
and  ferve  it  dry  ; or,  if  you  pleafe,  with  a little 
fauce  made  in  the.  ufual  manner  of  ragouts,  pro- 
vided it  be  not  very  thick. 

To  drefs  a Pig s Head. 

It  is  done  the  fame  as  a boar’s  head  : burn  it  by 
a clear  fierce  fire  over  a flove  ; rub  it  with  a brick 
with  all  your  ftrength,  and  afterward  with  a knife. 
When  it  is  cleaned,  take  the  bones  out  of  halt, 
leaving  the  Ikin  on,  and  lard  it  within  with  fat 
bacon  ; feafon  it  with  fait  and  mingled  fpices, 
parfley,  fcallions,  champignons,  and  garlic,  all 
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fhred  fine. — Wrap  it  in  a linen  cloth,  tie  it,  and 
flew  it  à la  braife,  with  broth,  red  wine,  a bunch 
of  herbs,  onions,  roots,  pepper  and  fait:  when  it 
is  done,  let  it  cool  in  its  liquor,  and  ferve  it  upon 
a napkin* 

- • — > * ' « 

Pig  Cheefe. 

Take  a pig’s  head  well  cleaned,  bone  it  entire, 
lift  up  all  the  flefh  and  the  bacon  without  cutting 
the  rind.  Gut  the  meat  and  bacon  in  fmall  flips  ; 
put  the  lean  apart  upon  one  plate,  and  the  fat  upon 
another.  Cut  the  ears  alfo  in  flips,  and  fealon  the 
| whole  on  both  Tides  with  fait  and  whole  pepper, 
thyme,  laurel,  bafil,  fix  cloves,  a few  coriander 
feeds,  half  a nutmeg,  the  whole  fhred  very  fine, 
two  cloves  of  garlic,  four  fhalots  cut  fmall  alfo, 
and  half  a handfull  of  parfley  in  leaves.  Put  the 
fkin  of  the  head  into  a round  ftew-pan,  and  lay 
your  meat  upon  it  in  layers,  with  flices  of  ham,  if 
you  have  any,  and  leaves  of  parfley  : when  you 
have  ufed  all  your  meat,  few  the  fkin,  plaiting  it 
like  a purfe  ; wrap  it  in  a white  cloth,  which  muff 
be  drawn  very  clofe  with  packthread.  Put  this 
eheefe  into  a ftew-pan  juft  its  fize,  and  flew  it  fix  or 
feven  hours  with  broth,  a pint  ot  white  wine,  fome 
i onions,  roots,  thyme,  laurel,  bafil,  a clove  of  gar- 
lic, fait  and  pepper.  When  it  is  done,  drain  it, 
and  put  it  into  another  vefiel  exadfly  its  fize,  and 
round.  Put  a cover  over  it,  and  upon  that'  a 
heavy  weight,  to  prefs  it  into  the  form  you  with 
it  to  take  when  cold. 

To  drefs  a Pig's  Ears , Ponguc and  Feet . 

Do  the  ears  à la  braife,  in  the  fame  manner  as 
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the  head  : when  they  are  done,  cover  them  with 

grated  bread,  grill  them,  and  ferve  them  dry. 

Or  hafh  them  like  ox  palates  en  menus  droit  (page 
14),  or  fait  and  fmoke  them.  Do  the  tongue  à 
la  braife,  and  ferve  it  with  fome  high-flavoured 
fauces,  and,  to  make  it  ftill  better,  fait  and  fmoke 
it.  Do  the  feet  in  the  lame  manner  as  the  ears. 

'To  cure  Hams . 

Firffc  rub  them  with  fait,  falt-petre,  and  fweet 
herbs,  as  thyme,  laurel,  balm,  marjoram,  favory, 
and  juniper,  moiftened  with  equal  quantities  of 
water  and  wine  lees.  Let  the  herbs  infufe  in  the 
brine  twenty-four  hours,  ftrain  it,  and  put  in  your 
ham,  letting  it  remain  fifteen  days.  Then  take  it 
out  of  the  brine,  drain  it,  and  well  wipe  it,  and 
hang  it  in  a chimney  to  fmoke  : when  your  ham 
is  well  dried,  to  prelerve  it,  rub  it  with  the  lees  ol 
wine  and  vinegar,  and  cover  it  with  alhes. 

T 0 drefs  a Ham. 

Scrape  off  the  lees  and  afhes,  taking  care  not  to 
touch  the  rind,  and  lay  the  ham  in  water  two  or 
three  days,  according  to  the  length  of  time  it  has 
been  cured,  and  you  judge  it  neceffary  to  take  oft 
the  faltnefs  : then  wrap  it  in  a linen  cloth,  and 
put  it  in  a pot  no  larger  than  will  contain  it,  with 
a quart  of  water  and  as  much  red  wine,  fome  roots, 
onions,  a large  bunch  of  parfley,  fcallions,  thyme, 
laurel,  bafil,  and  a few  cloves,  and  Jet  it  llew  five 
or  fix  hours  over  a very  flow  fire.  When  it  is 
done,  let  it  cool  in  its  own  liquor  : then  take  it 
out  gently  ; take  off  the  rind,  and  ftrew  over  the 
fat  home  fihred  parfley  and  pepper,  and  over  that 
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fome  rafped  bread  ; pafs  a falamander  over  it,  that 
the  rafpings  may  imbibe  a little  of  the  fat,  apd 
take  a good  colour.  Ifyour'ham  be  fmall,  and 
newly  cured,  it  may  be  roafted,  and  ferved  hot  or 
cold  ; but  in  that  cafe  foak  it  much  longer  in 
water. 

I • ÿ , 

T i make  a Ragout  of  Pork  Chops.  • 

Cut  a loin  or  neck  of  frelh  pork  into  chops,  and 
(lew  it  with  a little  broth,  a bunch  of  herbs,  pep- 
per and  fait  : have  ready  a veal  fweetbread,  par- 
boiled, and  cut  into  large  dice  ; put  it  into  a flew-' 
pan,  with  mufhrooms,  the  livers  of  any  kind  of 
poultry,  and  a little  butter;  fet  it  over  the  fire, 
with  a little  flour,  a glafs  of  white  wine,  fome 
gravy,  and  as  much  broth,  adding  fait  and  whole 
pepper,  a bunch  of  parfley,  fcallions,  a clove  of 
garlic,  and  two  cloves';  let  the  whole  boil,  and 
reduce  to  a ftrong  fauce,  and  ferve  it  over  the 
chops  : or  do  the  chops  in  the  fame  manner  as  the 
ragout,  and  when  full  half  done,  add  the  fweet- 
. bread,  livers  and  mufhrooms. 

To  corn  a Pig . 

Every  part  of  the  pig  is  good  corned  : cut  the 
pieces  the  fize  you  would  have  them,  rub  them 
with  fait  pounded  fine,  and  put  them  into  a pan 
proper  for  the  purpofe,  and  when  it  is  full,  flop  it 
dole-:  at  the  end  of  five  or  fix  days  your  pork  will 
be  fit  for  ufe. 

To  make  a Hog's  Pudding. 

Take  fome  onions  cut  lmall,  and  boil  it  with  a 
little  water  and  fome  flair  : when  it  is  well  done, 
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and  there  remains  nothing  but  fat,  take  the  flair, 
and  cut  it  into  dice,  and  put  it  into  the  ftew-pan, 
with  your  onions,  fome  pig’s  blood,  and  a quart 
of  cream  ; feafon  it  with  fait  and  fpices  ; mix  all 
well  together,  and  fill  the  guts,  which  fhould  be 
before  cleaned,  and  cut  of  the  length  you  would 
have  your  puddings  : take  care  that  they  be  not 
too  full,  left  they  burft  in  boiling  : tie  the  ends  of 
each  pudding,  put  them  into  boiling  water,  and 
boil  them  a quarter  of  an  hour  ; then  prick  them 
with  a pin,  and  if  neither  the  blood  nor  fat  come 
out,  it  is  a proof  they  are  done  : let  them  cool, 
and,  before  you  ferve  them,  grill  them  upon  the 
gridiron. 

White  Puddings  a la  Bourgeoife. 

Boil  a point  of  milk  with  a good  handfull  of 
crumb  of  bread,  and  ftir  it  over  the  fire  till  it  is 
thick  ; leave  it  to  cool,  and  cut  half  a dozen  of 
fmall  onions  into  dice,  and  do  them  over  a flow 
fire,  that  they  may  not  change  colour  ; take  a bit 
of  butter,  with  half  a pound  of  pig’s  flair  cut  fmall, 
and  mix  it  with  the  onions  ; add  alfo  the  crumb  of 
bread,  with  the  yolks  of  fix  eggs,  and  a little  more 
th  m a gill  of  cream;  mix  the  whole  together,  and 
feafon  it  with  fait  and  fine  fpices:  then  take  the  large 
gut  of  a pig  well  wafhed,  and  cut  of  the  length  you 
would  make  your  puddings  ; do  not  fill  it  more  than 
three  parts,  and  tie  the  ends  : when  your  puddings 
are  made,  fet  them  over  the  fire  in  fome  boiling 
water,  and  when  they  have  boiled  a quarter  of  an 
hour,  prick  them  with  a pin  ; if  none  of  the  fat 
runs  out  they  are  enough.  Then  put  them  into 
cool  water,  drain  and  grill  them  in  a paper  cafe. 

When 


When  they  are  done,  take  off  the  paper,  and  ferve 
them  hot. 

5 Vo  make  different  Sorts  of  Cervelas . 

The  general  way  is  to  make  them  with  the 
tendered;  pork,  and  with  that  part  that  is  the  mod; 
interlarded  with  fat  : but  if  you  make  them  of  any 
other  meat,  as  veal,  leveret,  or  rabbit,  take  care 
that  your  meat  be  well  mixed  with  bacon  : take  of 
meat  according  to  the  quantity  of  cervelas  you 
would  make,  mince  it  with  a little-  parfley,  fcal- 
lions,  fait,  and  mixed  fpices.  Choofe  the  guts 
of  the  dze  you  judge  proper,  fill  them  with  the 
meat,  and  tie  them  at  both  ends  ; then  hang 
them  to  fmoke  two  days  in  a chimney,  and 
boil  them  two  or  three  hours,  according  to  their 
fize,  without  fait.  To  make  cervelas  with  onions  ; 
take  onions,  according  to  the  quantity  of  your 
meat,  mince  them,  and  flew  them  with  bacon  or 
hog’s  lard  ; when  they  are  three  parts  done,  put 
them  to  the  meat,  and  finifh  your  cervelas  as  be- 
fore. To  make  cervelas  with  truffles  ; mince  your 
meat,  and  then  add  the  truffles,  mincing  the  quan- 
tity you  think  proper,  without  boiling  them,  and 
finifh  your  cervelas  as  before. 

To  make  Saufagesf 

Take  pork  in  which  there  is  more  fat  than  lean, 
mince  it,  with  pardey  and  lcallions  ; lealon  it  with 
fait,  and  fine  fpices,  and  put  the  whole  into  the 
guts  of  a calf  or  pig  ; tie  the  faufages  of  a proper 
length,  and  broil  them  : you  may  give  them  any 
flavour  you  think  proper,  as  with  truffles,  fflalots, 
&c.  It  with  truffles,  mince  them  with  the  meat 
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according  to  the  quantity  you  choofe  : if  with 
fhalot,  put  in  very  little,  left  the  tafte  fhould  be 
predominant.  Flat  laulagesare  made  in  the  fame 
manner,  with  this  difference,  that  the  meat  is  put 
into  a pig’s  maw. 

Andouilles. 

Take  the  large  guts  of  a pig  ; after  having  well 
wafhedy  cut  them  of  the  length  you  would  have 
your  andouilles,  and  foak  them  in  a quart  of  vine- 
gar and  water,  with  thyme,  laurel,  and  balil  ; cut 
iome  of  them  fmall,  and  mix  them  with  fome  pork, 
cut  fmall  alio  ; feafon  the  whole  with  fait  and  fine 
fpices,  mingled  with  a little  annileed;  fill  the  guts 
about  three  parts,  as  they  will  burft  in  doing  if 
too  full  : tie  the  ends,  and  boil  them  in  equal 
quantities  of  water  and  milk,  with  fait,  thyme, 
laurel,  bafil,  and  a little  flair.  When  they  are  done, 
let  them  cool  in  their  broth,  and  grill  them. 

To  drefs  Ham  en  cingarat. 

Take  fome  ham  cut  in  very  thin  dices  j put  it 
ii  to  a flew -pan  or  frying-pan,  with  a little  of  the 
f;  t or  bacon,  and  ftew  it  over  a flow  fire  : when 
it  is  done,  ciifh  it,  and  to  Is  up  a little  water,  vine-* 
gar,  and  beat  pepper,  in  the  fame  ftew-pan,  and 
ierve  it  over  the  ham. 

To  drefs  a young  Pig  in  Quarters  au  Pere  Douillet. 

Fi; ft  make  a good  broth  with  a leg  of  beef,  a 
knuckle  of  veal,  and  two  calf’s  feet,  a bunch  of 
paiflc.y,  lcallions,  two  cloves  of  garlic,  half  a nut- 
meg, onions,  carrots  and  turnips,  and  three  cloves. 
The  meat  being  done,  ftrain  off  the  broth  ; put 
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the  pig  into  a veffel  proportioned  to  its  fize,  with 
four  large  crawfifh,  and  the  broth  you  have 
drained,  adding  a pint  of  white  wine,  fait,  and 
whole  pepper:  let  it  boil  an  hour  and  a half,  and 
then  ftrain  the  broth  through  a fieve;  ikim  the  fat 
off;  fet  it  upon  a ftove,  and  boil  it  to  a clear  jelly, 
putting  in  the  half  of  a peeled  lemon,  'and  the 
whites  of  lix  eggs  beat  up  with  the  lliells;  when 
it  is  clear,  and  has  acquired  a fufficient  body,  (train 
it  through  a napkin  ; put  the  pig  into  a veffel  ex- 
actly its  fize,  and  the  four  crawfffh  under  it,  with 
fome  green  pa rfley  : pour  the  jelly  upon  the  pig 
to  cool  with  it  ; when  the  jelly  is  well  fet,  dip 
the  bottom  of  the  veffel  in  hot  water,  and  turn  it 
quickly  upon  the  diih  in  which  you  mean  to  ferve 
your  pig. 

ffo  drefs  a young  Pig  en  blanquette. 

Take  the  remains  of  a young  .pig  that  has  been 
roaffed  ; cut  it  in  fmall  ffices,  and  put  it  into  a 
jftew-pan,  with  a bit  of  butter  about  half  the  fize 
of  an  egg,  mufhrooms  ,cut  the  fame,  a bunch  of 
parffey,  lcallions,  a clove  of  garlic,  two  fhalots, 
two  cloves,  thyme,  bafil,  and  half  a laurel-leaf  ; 
fhake  it  over  the  fire  with  a little  flour,  and 
moiften  it  with  a glafs  of  white  wine,  and  as 
much  broth,  adding  lalt  and  whole  pepper  : let  it 
boil  gently  till  half  is  conlumed  ; then  take  out 
the  bunch  of  herbs,  and  put  in  the  pig  to  heat, 
but  do  not  let  it  Boil  ; add  the  yolks  of  three  eggs 
beat  up,  with  two  kitchen  fpqonfulls  of  verjuice, 
and  as  much  broth,  thicken  it  over  the  fire,  and 
lerve  it  hot. 
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A young  Pig  en  galantine. 

Being  well  fcalded,  bone  it,  and  having  extended 
it  upon  a linen  cloth,  put  over  it  a good  meat  fluff- 
ing, feafoned  to  your  taffe  ; put  over  this  fluffing 
(which  fhould  he  laid  on  about  the  thicknefs  of  a 
crown)alayerof  ham  cutinfmallflices,oneof  bacon, 
one  of  truffles,  and  one  of  hard  eggs,  and  cover  all 
thofé  layers  with  a littleforce-meat:  then  rollup  the 
pig,  taking  care  not  to  dilplace  the  layers.  Cover 
it  with  thin  dices  of  fat  bacon,  and  roll  it  in  a 
filtering  cloth  ; ftrain  it  very  clofe  with  packthread, 
and  let  it  boil  three  hours  in  equal  quantities  of 
broth  and  white  wine,  with  fait,  and  whole  pep- 
per, roots,  onions,  a large  bunch  of  parfley,  leal- 
lions,  ffialots,  garlic,  cloves,  thyme,  laurel  and 
bafil  : when  it  is  done,  let  it  cool  in  its  broth,  and 
ferve  it  cold. 

To  drefs  a young  Pig  à la  Lyonnoife. 

Take  out  the  bones,  leaving  the  head  and  feet 
entire,  and  make  a force-meat  in  the  following 
manner  : Boil  a point  of  milk,  and  put  into  it 
half  a pound  of  the  crumb  of  bread,  letting  it  boil 
till  it  has  fucked  up  all  the  milk  ; taking  care  to 
flir  it  often,  left  it  fhould  burn  to  the  fauce-pan. 
Let  it  cool,  and  take  about  a pound  of  filet  of 
veal,  and  as  much  beef  fuet  ; mince  it  together, 
and  add  tq  it  the  crumb  of  bread,  with  parfley, 
i call  ion's,  -tvyo  -fhalots,  and  champignons,  all  fhred 
very  fine,  fait,. pepper,  and  the  white  and  yolks  of 
four  eggs..  - Cut  the  liver  of  the  pig  in  large  dice, 
and  almoft  as  much  raw  ham,  mingle  it  with  force- 
meat : put  the  whole  into  the  'body  of  the  pig  ; 

4 C ‘ ’ 1 ‘ 'few 


( io5  ) 

few  it,  and  trufs  it  as  for  the  fpit,  covering  it  with 
thin  dices  of  aeon  : then  roii  it  in  a napkin,  tie 
it  with  packthread,  and  boil  it  according  to  the 
former  precedent,  ferving  it  in  the  fame  manner 
cold  upon  a napkin. 

A cold  Pig  Patty. 

To  make  this  patty,  follow  the  rules  laid  down 
in  the  chapter  upon  pattys,  &c. 

Different  Ways  to  drefs  Lamb. 

A Lamb's  Head  and  Purtenances. 

Take  off  the  jaws  and  lnout,  and  cleanfe  the 
head,  with  the  reft  of  the  purtenances  cut  in 
pieces,  in  water  ; boil  them  a moment,  and  let 
them  flew  over  a flow  fire  with  lome  broth,  a 
little  butter,  a bunch  of  herbs,  fait  and  pepper. 
When  they  are  done,  beat  up  the  yolks  of  three 
eggs,  with  a little  milk,  and  thicken  the  fauce  over 
the  fire  : afterward  add  a dafh  of  verjuice.  Difh 
the  head  with  the  purtenances  round  it,  and  the  . 
fauce  poured  over. 

To  drefs  a Lamb's  Head. 

Take  two  lambs  heads  with  the  necks  belong- 
ing to  them,  and  flew  them  white,  à la  braife,  as 
calves  ears,  (page  64).  Put  them  into  a ftew-pan, 
with  a large  bunch  of  fvveet  herbs,  fait,  pepper, 
onions,  verjuice,  or  t)ae  half  of  a peeled  lemon 
fliced.  Let  them  flew  by  a flow  fire,  and  when 
they  are  done,  uncover  the  brains,  and  difh  the 
head,  pouring  over  them  fuch  a fauce  as  you  think 
proper,  as  fauce  l’Efpagnole,  fauce  à la  ravigotte, 

4 . fauce 


1 


( io6  ) 

fance  à la  poivrade,  thickened,  fauce  à la  pluche 

verte.  See  the  article  of  Sauces. Or,  if  you 

choole  a fauce  more  fimple,  mix  thin  broth,  taking 
eare  that  it  be  not  too  fait,  with  the  yolks  of  three 
eggs  and  a little  chopped  parlley,  and  thicken  it 
over  the  fire  ; or,  in  the  place  of  fauces,  ufe  a ra- 
gout of  crefles  or  truffles.  Lambs  heads  are  alfo 
ufed  to  make  white  loups. 

To  drefs  Lambs  Heads  à la  Sainte  Menehould . 

Parboil  two  lambs  heads,  and  flew  them  in  a 
pot  juft  large  enough  to  contain  them,  with  a 
little  broth,  ialt,  pepper,  a bunch  of  parlley,  fcal- 
lion,  half  a laurel-leaf,  thyme  and  bafil,  a carrot, 
half  a parfnip,  an  onion  ftuck  with  two  cloves, 
and  a little  flour  and  butter:  when  the  v\hole  is 
done,  uncover  the  brains,  and  pour  over  them,  and 
all  the  upper  part  of  the  neck,  a thick  fauce,  made 
with  the  yolks  of  three  eggs,  flour  and  butter, 
thickened  over  the  fire;  then  grate  bread  over  ; 
brown  them  in  an  oven,  or  with  a falamander, 
and  ferve  them  with  a good  fay  ce,  a little  fharp. 

To  drefs  a Quarter  of  Lamb. 

The  fore-quarter  is  more  delicate  than  the  hind- 
quarter,  and  is  ufually  roafted. 

A quarter  of  lamb  is  alio  lerved  en  fricandeau. 
See  fricandeau,  (page  90). 

To  make  the  gravy  Hick  upon  it  the  better, 
fpread  it  over  with  the  back  of  a fpoon. 

A quarter  of  lamb  may  alfo  be  lerved  in  a fri- 
candeau with  a ragout  of  fpinach,  or  done  à la 
braife,  with  a ragout  of  gtrkins  broiled  in  chops, 
and  the  remainder  roafted.:  \t  may  alfo  be  intro- 
' duced 
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duced  as  a fide-difh.  When  it  is  cold,  make  a hafh 
of  it,  with  the  chops  round  it. 

The  fore-quarter  may  be  difguifed  alfo  another 
way:  When  it  is  ro ailed,  and  has  been  already 
ferved  at  table,  cut  it  into  fmail  pieces,  and  do  it 
en  blanquette,  or  à ia  bechamel,  as  follows  : 

Slices  of  Lamb  en  blanquette. 

Put  a bit  of  butter  into  a flew- pan,  with  mufh- 
irooms  cut  in  fl  ps,  a bunch  of  herbs,  and  (hake  them, 
over  the  fire  with  a little  flour:  moiflen  them  with 
broth,  and  let  the  mufhvooms  flew  till  the  fauce 
be  nearly  confumed.  Put  in  the  bits  of  roaft 
lamb,  cut  in  fmali  flices,  with  the  yolks  of  three 
eggs  beat  up  with  milk.  Thicken  the  whole  over 
the  tire,  taking  care  that  it  does  not  boil;  feafon  it 
to  your  tafle,  and,  before  you  ferve  it,  add  a dafh 
of  vinegar  or  verjifice. 

‘ . N ‘1 
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Lamb  a la.  bechamel . 

La  bechamel  is  nothing  more  than  to  reduce 
any  thing  to  the  confluence  of  a cream,  till  it  is 
thick  enough  to  make  a fauce. 

When  it  begins  to  thicken,  put  in  the  meat,  cut 
into  flices,  as  direéled  for  la  blanquette  : warm  it, 
without  boiling  ; ieafon  it  to  your  tafle,  and  ferve 
it.  All  forts  of  flices  à la  bechamel  are  done  in  the 
fame  manner. 

A Hind- quarter  of  Lamb. 

The  hind-quarter  is  ufually  roafled  ; it  is  alfo 
done  à la  braife,  fluffed  within  fide,  and  ferved 
with  a ragout  of  fpinach.  * 


Lambs 
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Lambs  Sweetbreads. 

They  are  ferved  in  the  fame  manner  as  veal 
fweetbreads,  Seepages  71 — 74. 

Lambs  Feet  en  Gratin. 

Stew  a dozen  of  lambs  feet,  and  eighteen"  or 
twenty  fmall  onions,  à la  braife  ; make  a fmall 
gratin  with  fome  crumb  of  bread,  a little  fcraped 
çheefe,  a bit  of  butter,  and  the  yolks  of  three  eggs; 
mix  the  whole  tpgether,  and  fpread  it  over  the 
bottom  of  your  difh,  letting  it  upon  a ftove  or 
chaffing-difh,  over  a flow  fire,  till  it  flicks  to  the 
difh  : put  the  lambs  feet,  and  the  fmall  onions 
intermixed,  upon  the  gratin,  let  it  fimmer  a little 
over  the  fire  ; drain  off  the  fat,  and  ferve  a good 
fau  ce  over  it. 

The  tongue,  the  feet,  and  the  rumps,  are  cooked 
in  the  fame  manner  as  thofe  of  mutton. 

To  drefs  Chickens  different  Ways, 

Jl  Fricafêe  of  Chickens . 

Take  two  fine  fowls  picked,  finged,  and  drawn; 
cut  them  up,  and  put  them  into  fome  water,  luke- 
warm, to  cleanfe  them,  with  the  livers,  having 
taken  off  the  gall,  and  the  gizzard  fplit  and  cleanfed, 
and  the  fat  fkined,  by  heating  them  at  the  fire. 
When  your  chickens  are  thus  cleanfed,  drain  them 
upon  a fieveor  flrainer,  and  put  them  into  a flew- 
pan,  with  a bit  of  butter,  a bunch  of  parfley,  fcal- 
Jions,  a laurel-leaf,  a little  thyme,  fome  bald,  two 
cloves,  fome  mufhrooms,  and  a flice  of  ham,  if 
you  have  any.  Set  the  whole  over  a good  fire. 
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till  the  fauce  is  almoft  confumed  ; (hake  in  fome 
flour,  moiften  it  with  a little  hot  water,  and  fea- 
fon  it  with  whole  pepper  : let  it  flew  till  very 
little  fauce  remains,  and,  when  you  are  ready  to 
ferve  it,  add  the  yolks  of  three  eggs  beat  up  and 
mixed  with  cream  or  milk,  and  thicken  it  over  the 
fire,  taking  care  that  it  does  not  boil,  left  the  eggs 
curdle  ; then  add  a dafh  of  lemon  or  verjuice,  and 
difh  up  your  fricafee;  the  feet,  gizzard,  and  liver, 
at  the  bottom,  and  the  legs  and  wings  over  them, 
pouring  the  fauce  and  mufhrooms  over  all.  If 
you  would  have  your  fricafee  look  ftill  more  deli- 
cate, take  the  fkin  off  your  fowls  before  you  cut 
them  up. 

fo  Fricafee  Chickens  with  Artichoke  Bottoms. 

Cut  up  your  chicken,  and  put  it  over  the  fire 
in  a ftew-pan,  (with  a bit  of  butter,  a bunch  of 
herbs,  and  fome  artichoke  bottoms  cut  in  pieces  ; 
jput  in  fome  flour,  with  a little  gravy  and  half  a 
glafs  of  white  wine  ; and  let  it  boil  over  a flow 
fire;  then  fkim  the  fat  off  the  fauce,  and  when 
the  chicken  is  done,  ferve  it  with  a ftrong  well- 
flavoured  fauce.  To  make  chickens  into  à fri- 
candeau, do  them  in  the  fame  manner  as  the  fri- 
candeau of  veal,  (page  90J. 

To  Fricafee  Chickens  a la  Bourdois. 

Fricafee  your  chicken  in  the  fatne  manner  as 
before,  and  when  it  is  difhed,  cover  it  with  grated 
bread  ; put  upon  the  bread  fome  bits  of  butter, 
about  as  big  as  peas,  and  brown  it  in  the  oven,  or 
with  a hot  lalamander.  It  is  a good  way  to  dif- 
guifea  fricafee  which  has  before  been  ferved  at  table. 

A Chicken 
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A Chicken  à la  Tartarc. 

Singe  and  draw  your  chicken  ; break  the  bones 
a little,  and  lay  it  in  good  frefli  butter,  melted, 
with  parfley,  fcallions,  muthrooms,  all  cut  fmall* 
fait  and  pepper  ; then  cover  it  with  grated  bread. 
Grill  it  over  a flow  fire,  and  ferve  it  dry,  or  with 
a clear  fauce. 

Chickens  en  Caijfe. 

Take  two  chickens,  draw  them,  and  trufs  the 
feet  into  the  body.  Leave  the  wings  untrufied, 
and  make  your  chickens  lay  as  flat  as  you  can  ; 
then  fleep  them  in  fweet  oil,  with  parfley,  fcal- 
lions, fhalots  and  garlic,  all  Aired  fine,  fait  and 
whole  pepper.  Make  a box  of  white  paper  ; put 
in  the  chickens,  with  all  their  feafoning,  and  cover 
them  with  thin  flices  of  fat  bacon  and  paper  : fet 
them  over  a flow  fire,  upon  the  gridiron,  and  when 
they  are  done,  take  away  the  fine  herbs  and  flices 
of  bacon,  and  ferve  them  in  the  box,  putting  a few 

drops  of  verjuice  over  them. They  may  be 

taken  out  of  the  box,  and  ferved  with  any  lauce 
you  choofe. 

T ? Roajl  Chickens  different  JVays . 

Singe  and  draw  them,  and  put  a little  grated 
bacon,  the  liver  minced,  fome  flared  parfley  and 
fcallions,  and  a very  little  fait,  into  the  body,  and 
few  it,  that  nothing  falls  out.  Put  it  over  the 
fire  in  a {lew-pan,  with  the  Ikimmings  of  the  pot, 
a few  minutes,  and  roaft  it,  covered  with  thin 
flices  of  bacon  and  paper  : do  not  let  the  fire  be 
too  fierce,  left  it  fliould  difcolouryour  fowl,  which 

lfiould 
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ihouH  be  (if  for  a fide  difh)  of  a pale  colour.  When 
it  is  done,  dilh  and  fervd  it  with  any  of  the  follow- 
ing fauces  or  ragouts  : For  which  fee  the  chapter 


upon  fauces. 

Sauce  à la  Ravigotte, 
Sauce  à l’Efpagnole, 
Sauce  à la  Sultane, 
Sauce  à l’Allemande, 
Sauce  à l’Angloife, 
Sauce  blanche,  with 
capers  and  anchovies; 


Sauce  à la  Carpe, 

Sauce  à l’Italienne, 
Sauce  aux  petits  œufs,  ■ 
Sauce  piquante, 

Sauce  à la  Reine. 


Ragouts. . 

Of  Of 


T ruffles, 

Mufhrooms, 

Morelles, 

Small  onions, 

Cucumbers, 

Chards, 


Crawfflh, 
Piftachios, 
Fat  Livers, 
Girkins, 
Oyfters, 
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To  drefs  a Chicken  with  CntJis  of  Bread. 

Take  a fine  chicken,  or  two,  according  to  the 
fize  of  your  difh  : make  a fluffing  of  their  livers, 
and  roaft  them,  wrapt  in  bacon  and  paper  ; when 
they  are  done,  lerve  them  with  a fauce  made  thus: 
Take  a little  iweet  oil,  and  fry  in  it  two  crufts  of 
bread  ; let  them  drain,  and  do  two  onions  cut  in 
llices  in  the  lame  oil  ; when  they  are  three  parts 
done,  add  parfley,  fcallic-ns,  fhalots,  and  the  liver 
of  fome  kind  ot  poultry,  all  cut  fmall,  and  wet 

them 


them  with  a glafs  okwhite  wine  ahd  a good  fpoon- 
full  of  cullis.  Skim  the  fat  off,  am1  feafon  the 
fauce  with  pepper  and  fait;  iet  it  boil  gently  a 
quarter  of  an  hour,  and  ferve  the  chickens  with 
the  fried  crufts  at  the  f de. 

To  drefs  Chickens  a la  barharine . 

Take  a veal  fweetbread,  let  it  boil  a moment  in 
■water,  and  cut  it  into  little  dice,  with  fome  mufh- 
rooms;  put  it  upon  the  lire  with  butter,  a bun.ch  of 
parfley  and  fcailions  ; fhake  in  a little  dour,  moiften 
it  with  gravy,  adding  fait  and  whole  pepper,  and 
let  it  ftew  full  half  an  hour  ; let  the  ragout  cool, 
and  put  it  into  the  bodies  of  two  middling-fized 
chickens,  after  having  fnged  arid  drawn  them  j 
then  having  fewed  and  truffled  them,  put  them 
upon  the  fire,  in  a ftew-p^n,  with  a little  butter, 
taking  care  they  are  not  difcoloured,  and  then 
roaft  them,  covered  with  bacon  and  paper  : when 
the  chickens  are  done,  and  the  packthread  taken 
off  that  ties  the  paper,  ferve  them  with  fauce 
à l’Efpagnole.  See  the  Sauces. 

Chickens  fans  fard. 

Take  a fat  chicken,  or  two,  if  they  be  ftnall } 
put  the  livers  again  into  the  bodies,  as  with  game  ; 
trufs  the  feet  upon  the  ftomach,  leaving  the  head 
and  winss  untruffed,  and  ftew  them  with  a little 
broth,  a bunch  of  parfley,  fcailions,  three  fhalots, 
two  cloves,  the  half  of  a laurel-leaf,  lb:ne  leaves  of 
bafil,  a carrot,  and  a parfnip  cut  fmall,  fait  and 
whole  pepper.  When  the  whole  is  done,  take 
fome  ot  the  fauce,  and  mix  with  it  a little  parfley, 

boiled 
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boiled  and  Hired  very  fine  ; thicken  it  over  the  firs 
with  a bit  of  butter,  about  the  lize  of  a walnut, 
rolled  in  flour,  and  ferve  it  over  the  chickens. 

flo  drefs  Chickens  with  Cauliflowers . 

Take  two  fine  chickens  ; after  having  finged 
and  drawn  them,  feparate  the  livers  from  the  gall, 
mince  and  mingle  them  with  a bit  of  butter,  par- 
ley, fcallions  fhred,  fait  and  whole  pepper  : put 
this  little  force-meat  into  the  bodies  of  your 
chickens,  and  trufs  them  in  the  manner  of  a 
young  turkey  uput  them  over  the  fire  in  a ftew- 
pan,  with  a little  butter  or  hog’s  lard,  and  then 
cover  them  with  a little  bacon  and  paper  for 
roafting  : when  they  are  done,  have  ready  lome 
cauliflowers,  dewed  with  water,  fait,  and  butter, 
and  well  drained,  and  difh  them  with  the  chickens; 
pour  over  them  a fauce  made  with  a little  cullis, 
butter,  fait,  and  whole  pepper,  and  thickened  upon 
the  fire. 

A Chicken  à la  Poêle. 

Split  a chicken  in  two,  having  pulled  and  drawn 
it,  and  put  it  over  the  fire  with  a bit  of  butter,  a 
clove  of  garlic,  two  fhalots,  mufnrooms,  parfley 
and  fcalhons,  .the  whole  fhred  fine  ; then  fhake 
in  a little  flour,  and  moiden  it  with  a glafs  of 
white  wine,  and  as  much  broth,  adding  fait  and 
whole  pepper,  and  let  it  boil,  and  reduce  to  a 
thick  fauce  : lkim  off  the  fat  before  you  lerve  it. 

Po  drefs  a Chicken  with  Cheefe. 

Having  drawn  and  truffled  two  chickens,  fplit 
the  back  bone  a little,  and  flatten  them  with  the 

1 cleaver; 
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cleaver;  then  put  them  into  a ftew-pan,  over  the1 
fire,  with  a little  butter  : moiften  them  with  half 
a glafs  of  white  wine,  and  as  much  good  broth, 
adding  a bunch  of  parfley,  fcallions,  half  a clove 
of  garlic,  thyme,  and  bafil,  two  cloves,  half  a 
laurel- leaf,  and  a little  fait  and  whole  pepper.  Let 
the  whole  fimmer  over  a flow  fire  an  hour  ; then 
take  out  the  chickens,  and  thicken  the  fauce  with 
a bit  of  butter,  about  the  fize  of  a walnut,  rolled 
in  fiour  ; then  take  the  difh  you  fend  to  table,  and 
put,a  part  of  the  fauce  into  it,  firewing  over  it  a 
lmall  handfull  of  gruyere  cheefe,  grated.  Lay  the 
chickens  upon  it,  and  grate  • as  much  gruyere 
cheefe  over  as  you  put  under  them  : fet  your  difh 
upon  a ftove  over  a flow  fire,  and  brown  the  cheefe 
with  a falamander  ; when  it  is  of  a fine  colour, 
and  all  the  fauce  confumed,  ferve  it  hot.  If  your 
cheefe  be  very  fair,  you  need  not  put  any  into  the 
fauce. 

r • 

To  drefs  Chickens  with  Tarragon. 

Parboil  fome  leaves  of  tarragon,  fqueeze  and 
chop  them  fine  : draw  and  trufs  two  chickens, 
mince  the  livers,  and  mix  them  with  a bit  of  but- 
ter, the  chopped  tarragon,  fait  and  whole  pepper: 
put  this  little  force-meat  into  the  bodies,  and  let 
the  fowls  over  the  fire  in  a ftew-pan,  with  lome 
fat  or  butter.  Then  put  a thin  lli ce  ot  bacon 
over  the  bread:  of  each,  and  roaft  them.  Put  the 
'remainder  of  the  tarragon  into  a ftew-pan,  with 
the  two  livers,  and  a bit  of  butter,  about  the  fize 
of  a walnut,  rolled  in  flour  ; the  yolks  of  two 
eggs,  half  a glafs  of  gravy,  two  lpoonfulls  of 
broth,  fait,  whole  pepper,  and  a dafh  of  vinegar; 

thicken 
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thicken  the  fauce  over  the  fire,  faking  care  that 
it  does  not  boil,  leaf!  the  eggs  fhould  curdle,  and 
ferve  it  over  the  chickens. 

To  drefs  Chickens  en  Matclottë. 

Parboil  a dozen  of  fmall  white  onions,  throw* 
them  into  cold  water,  and  take  off  the  firft  Ikin  : 
cut  two  middling-fized  carrots,  and  a parfnip, 
about  the  length  of  two  fingers,  fh  aping  them 
round,  in  the  form  of  a flick.  Burn  a little  bit 
of  butter  and  fome  flour  in  a flew-pan,  till  it  be- 
comes the  colour  of  cinnamon,  turning  it  often 
upon  the  fire  ; moiften  it  with  a glafs  of  white 
wine  and  as  much  broth,  and  put  in  the  carrots, 
fmall  onions,  a bunch  of  parfley,  fcallions,  half  a 
clove  of  garlic,  thyme,  bafil,  two  cloves,  half  a 
laurel-leaf,  fait  and  whole  pepper;  let  them  boil  half 
an  hourover  aflowfire  ; then  take  onelarge  chicken 
(or  two  fmall  ones),  fet  it  over  the  fire  in  fat  or 
butter  a few  minutes,  and  cut  it  in  four  quarters  ; 
put  it  into  the  ragout,  and  if  you  choofe  add  the 
liver,  the  neck,  the  wings,  and  the  feet  : let  it 
boil  an  hour  gently,  and  when  done,  fkim  off  the 
fat  ; add  anchovy  minced  and  fome  capers  to  the 
fauce,  and  ferve  it  hot. 

To  drefs  Chickens  à la  Jardiniere. 

Take  two  middling-fized  chickens,  heat  the 
feet,  that  you  may  peel  off  the  Ikin,  cut  off  the 
fpurs,  and,  having  truffed  them  in  the  bodies, 
put  them  over  the  fire,  in  fome  fat  or  butter  : 
cut  each  chicken  in  two,  and  make  it  flat  with 
the  cleaver.  Then  have  ready  fome  hot  butter, 
with  parfley,  fcallions,  a clove  of  garlic,  and  fome 

I 2 mufhrooms. 
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mufli  rooms,  the  whole  cut  {mail,  fait  and  whole 
pepper,  and  let  them  fteep  in  it  an  hour  ; keep  as 
much  of  the  butter  and  herbs  to  the  chickens  as 
you  can  ; grate  bread  over  them,  and  broil  them 
over  a flow  fire,  bafting  them  with  the  reft  of  the 
butter  and  herbs  ? when  they  are  done  of  a good 
colour,  ferve  them  with  a fauce  made  with  a little 
gravy,  three  fpoonfulls  of  verjuice,  fait,  whole 
pepper,  a little  fhred  parfley,  and  thickened  over 
the  fire  with  the  yolks  of  three  eggs. 

To  drefs  Chickens  with  Chervil. 

Put  a little  butter  into  a ftew-pan,  with  two 
roots,  a parfnip  cut,  two  or  three  onions  fliced,  a 
clove  of  garlic,  a laurel-leaf,  thyme,  bafil,  and  two 
cloves  ; {hake  the  whole  over  a flow  fire,  till  they 
are  a little  coloured,  and  then  moiften  them  with 
a glafs  of  white  wine  and  as  much  broth  ; let 
them  do  flowly  till  half  is  conlumed  ; ftrain  off  the 
broth,  and  put  into  it  a bit  of  butter,  ..about  as 
big  as  half  an  egg,  rolled  in  flour,  with  as  much 
chervil  as  you  can  hold  at  twice  in  yourfingers,  cut 
very  fmall  : thicken  the  fauce  over  the  fire,  and 
ferve  it  over  your  chickens  when  they  are  roafted. 

To  drefs  Chickens  au  réveil. 

Draw  two  chickens,  mince  and  mix  the  livers 
with  fome  butter,  parfley,  fcallions,  two  leaves  of 
tarragon,  and  two  or  three  branches  of  chervil,  the 
whole  fhred  fine,  fait  and  whole  pepper  : fluff  the 
chickens  with  it,  trufs  them,  put  them  over  the 
fire  a few  minutes,  with  fome  butter,  or  the  greale 
of  the  pot,  and  roaft  them,  covered  with  bacon  and 
paper:  put  into  a ftew-pan  the  butter  in  which 
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the  chickens  were  put  over  the  fire,  with  two  roots 
and  two  onions  fliced,  a clove  of  garlic,  thyme,  bafil, 
two  cloves,  and  a laurel-leaf;  let  the  whole  over  a 
flow  fire,  that  they  may  not  change  colour,  and  add 
a glafs  of  white  wine  and  as  much  broth  ; let  them, 
boil  gently  half  an  hour,  and  (train  off  the  liquor. 
Then  take  fome  fallad  herbs,  as  tarragon,  pimper- 
nel, chervil,  chives,  and  garden  crefles,  of  each  ac- 
cording to  its  ftrength,  the  whole  not  making 
more  than  half  a handfull,  and  Hired  them  very 
fine  ; let  them  mfufe  in  the  iauce  hall  an  hour 
over  a ftove  or  chaffmg-difh  ; ftrain  oil  the  lauce, 
lqueezo  the  herbs  well,  and  thicken  the  fauce  over 
the  fire  with  flour  and  butter. 

Chickens  with  a Sauce  of  four  Grapes. 

Draw  your  chickens,  and  fluff  them  with  the 
liver  mingled  with  butter,  parfley  and  fcallions, 
Hired,  lair  and  whole  pepper,  and  roaft  them  : 
put  a bit  of  butter  into  a ffew-pan,  with,  two 
onions,  a clove  of  garlic,  parfley  and  fcallions,  a 
carrot,  a parfnip,  and  two  cloves:  turn  the  whole 
a few  times  over  the  fire,  till  it  is  coloured  ; add 
iome  flour,  and  a glafs  of  broth  ; let  it  boil  till 
half  is  confumed,  and  ftrain  it  ' through  a fieve  : 
then  take  a good  handfull  of  four  grapes,  that  are 
very  green  ; pick  out  the  feeds,  and  put  the  grapes 
into  boiling  water,  Jetting  them  boil  a moment  : 
drain  them,  and  mix  them  with  the  fauce,  thicken- 
ing it  over  the  fire  with  the  yolks  of  three  eggs  ; 
as  loon  as  it  begins  to  thicken,  take  it  from  the 
fire,  and  ferve  it  over  your  chickens. 

I 3 


A Chicken 


( n8  ) - 


A Chicken  à la  Glblotte. 

Cut  up  a chicken,  and  put  it  into  a flew-pan 
with  the  giblets,  a bunch  of  parfley,  fcallions,  a 
clove  of  garlic,  a laurel-leaf,  thyme,  two  cloves, 
and  a bit  of  butter':  fhake  it  over  the  fire  with 
fome  flour,  and  moiften  it  with  a glafs  of  white 
wine,  fome  broth,  and  fome  gravy,  to  colour  the 
ragout,  fait  and  whole  pepper  : let  it  boil  and 
confume  to  a thick  fauce. 

A Chicken  and  young  Peas . 

Cut  up  a chicken,  and  put  it  into  a flew-pan 
with  a pint  of  young  peas,  a bit  of  butter,  and  a 
bunch  of  parfley  and  fcallions  ; fhake  it  over  the 
fire,  put  in  fome  flour,  with  equal  quantities  of 
gravy  and  broth,  and  let  it  boil  and  reduce  to  a 
thick  fauce  : do  not  add  any  fait  till  a moment 
before  you  ferve  it,  and,  if  you  choofe,  put  in  a 
little  fugar. 

A Chicken  en  hatelet.  ■ 

Take  a roafted  chicken  that  has  been  ferved  at 
table,  cut  it  up,  and  Ipit  every  piece  upon  a filver 
fkewer,  or  upon  fmall  wooden  Ikewers  ; dip  the 
pieces  in  an  egg  beat  up,  and  feafon  each  with 
fait,  pepper,  parfley  and  fcallions,  Hired  fine  : 
eover  them  with  grated  bread,  and  dip  them  in 
fweet  oil  or  butter  ; then  again  grate  bread  over 
them,  and  grill  them  over  a flow  fire,  bailing  them 
gently  with  oil  ; ferve  them  dry,  or  with  a gravy 
fiiuce. 


To 
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Tt ? marinate  Chickens. 

Cut  them  up,  and  fteep  and  fry  them  in  the 
fame  manner  as  the  bread;  of  veal,  (page  78). 

i 

Chickens  en  Pain. 

Take  out  the  bones  without  breaking  the  {kin* 
and  fill  the  chickens  with  a ragout  of  veal  fweet- 
bread  ; tie  them  with  packthread  to  make  them 
appear  round,  cover  them  with  bacon,  and  wrap 
them  in  a linen  cloth  ; ftew  them  in  white  wine, 
with  good  broth,  and  a bunch  of  herbs,  and  ferve 
them  with  fauce  l’Eipagnole.  See  the  Sauces. 

Chickens  à la  Sainte  Menehould. 

Take  two  chickens,  trufs  them,  and  put  them 
into  a ftew-pan,  with  a bit  of  butter,  a glafs  of 
white  wine,  fait,  whole  pepper,  a bunch  of  parfley, 
a clove  of  garlic,  thyme,  laurel,  bafil,  and  two 
cloves.  Stew  the  whole  over  a flow  fire,  till  the 
fauce  jellies  and  hangs  to  the  chickens;  take 
them  up,  wet  them  with  an  egg  beat  up,  and 
grate  bread  over  them  ; then  dip  them  in  but- 
ter, again  cover  them  with  grated  bread,  and  grill 
them  of  a good  colour;  ferve  them  either  dry,  or 
with  a gravy  fauce,  fharpened. 

The  life  of  an  old  Cock  or  Hen. 

They  are  both  excellent  to  make  good  broth 
and  jelly  for  the  fick,  with  fome  knuckle  of  ve.l, 
and  to  make  blanc-manger.  They  are  good  alfo 
to  make  ftrong  jelly  broth,  and  are  ufeful  to  g.ve 
a body  to  all  iorts  of  good  fauces  and  ragouts. 

• ^ • 
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Different  Ways  to, drefs  a Turkey,  or  a Turkey- 

pout. 

To  Fried  fee  the  Giblets  white  or  brown. 

Take  the  giblets  of  two  or  three  turkeys,  com- 
prehending the  wings,  feet,  liver  and  gizzard; 
icald  and  pick  them,  and  put  them  into  a ftew-pan, 
with  a bit  of  butter,  a bunch  of  parfley,  fcallions, 
a clove  of  garlic,  thyme,  laurel,  bafil,  mufhrooms, 
and  two  cloves  ; put  the  whole  upon  the  fire,  and 
fhake  in  iome  flour,  moiften  it  with  fome  water 
or  broth,  and  leafon  it  with  fait  and  whole  pepper, 
letting  it  flew  and  confumeto  a thick  fauce.  When 
you  are  ready  to  ferve  it,  také  out  the  bunch  of 
herbs,  and  thicken  it  with  the  yolks  of  three  eggs 
beat  up  with  cream*  and,  laft  of  all,  add  a dafh  of 
verjuice  or  vinegar.  If  you  would  fricafee  your 
giblets  brown,  after  having  floured  them,  moiften 
them  with  equal  quantities  of  broth  and  gravy, 
letting  it  reduce  to  a thick  fauce.  To  drel's  gib- 
lets with  young  peas,  put  them  into  a ftew-pan 
over  the  fire,  with  apiece  of  butter;  flour,  and 
moiften  them  with  an  equal  quantity  of  broth 
and  gravy,  letting  them  boil  and  reduce  to  a thick 
fauçe. 

To  drefs  old  Turkeys. 

Draw,  trufs,  and  lard  them,  feafoning  them 
with  lair,  pepper,  flared  parfley,  icallions,  garlic, 
and  fhallots  ; (lew  them  in  a vefl'el  no  larger  than 
will  contain  them,  with  a pint  of  white  wine,  l'ome 
broth,  onions,  and  a bunch  of  herbs,  fait,  and 
pepper,  let  them  do  gently.  When  your  turkey  is 

done, 


( 121  ) 

done,  drain  off  the  broth,  and  reduce  it  to  a dr  on  g 
jelly  î leave  it  to  cool,  and  fpread  it  over  your 
turkey  ; if  there  be  any  left,  put  it  into  the  body. 
Serve  your  turkey  in  a didi,  upon  a napkin,  and 
garni  lh  it  with  green  pardey.  With  thefe  turkeys 
you  may  make  fide  dilhes  a la  braife  ; as,  biezoles, 
fricandeaus,  dde  didies  a la  bourgeoile,  between  two 
plates. 

To  drefs  the  Legs  of  a ’Turkey . 

Parboil  and  cut  a veal  fweetbread  in  large  dice, 
■with  mufh rooms  cut  the  lame  ; mix  them  to- 
gether with  fome  grated  bacon,  pardey,  fcaliions, 
balil,  and  lhalots  Hired  fine,  fait,  whole  pepper, 
and  the  yolks  of  two  eggs.  Have  ready  the  legs 
of  a turkey,  well  picked,  and  the  bone  taken  out, 
excepting  the  end  which  joins  the  foot,  , that 
mud  be  left.  Put  the  veal  fweetbread,  with  its 
feafoning,  into  the  legs  ; few  them,  that  none  falL 
out,  and  do  them  à la  braife  with  a glals  of  white 
wine,  as  much  good  broth,  a bunch  of  pardey, 
fcaliions,  and  a little  fait  ; cover  them  with  thin 
dices  of  bacon,  and  dew  them  gently.  When  they 
are  done,  and  the  lauce  nearly  conlumed,  lkim  the 
fat  off  what  remains,  rake  out  the  bacon  and  herbs, 
and  put  in  two  fpoonfulls  of  cullis  to  thicken  it; 
or,  if  you  have  no  cullis,  a bit  of  butter,  about  the 
fize  of  a walnut,  rolled  in  flour,  and  a little  boiled 
pardey  chopped  fine.  Thicken  the  lauce  over  the 
lire,  and  ferve  it  over  the  turkey’s  legs,  with  the 
juice  of  a lemon,  or  a dafh  of  vinegar. 

The  Legs  of  a Turkey  à la  Crème . 

If  they  have  been  already  ferved  at  table,  do  not 
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Jard  them,  but  otherwife  lard  them  with  fat 
bacon,  and  do  them  as  follows  : Put  a bit  of  but- 
ter, about  as  big  as  an  egg,  mixed  with  a fpoonfull 
of  flour,  into  a ftew-pan,  with  fait,  pepper,  fcal- 
lions,  a clove  of  garlic,  two  fhalots,  thyme,  bafil, 
three  cloves,  a laurel-leaf,  a few  coriander  feeds, 
and  a gill  of  milk,  and  flew  them  over  the 
fire  till  they  boil  ; then  put  in  the  legs  of  your 
turkey,  and  let  them  boil  very  gently;  when  they 
feel  tender,  take  them  out,  and  leave  them  to 
drain  : then  take  the  fat  off  the  hew,  dip  the  legs 
into  it,  and  cover  them  with  grated  bread  ; broil 
them  over  a flow  fire,  and  baffe  them  gently  with 
the  remainder  of  the  fat.  Then  put  half  a glafs 
of  gravy  into  a ffew-pan,  with  fait  and  whole  pep- 
per, and  tofs  it  up,  to  ferve  with  the  turkey  legs. 

A Turkey  à I'Efcalope. 

Take  off  the  legs,  and  prepare  them  according 
to  the  former  precedent.  There  remains  the  wings 
and  the  bread:  to  make  the  efcalope  : cut  them  in 
lmall  thin  dices,  and  arrange  them  in  a ffew-pan,  in 
layers,  ft  rewing  between  every  layer  parfley,  leal- 
lions,  fhalots,  baiil,  and  champignons,  the  whole 
cut  very  fine,  fair,  whole  pepper,  and  a little  lvveet 
oil:  cover  them  with  thin  dices  of  bacon,  and 
ffew  them  gently  over  a flow  fire:  when  your  ftew 
is  half  done,  add  to  it  half  a glafs  of  white  wine, 
and  let  it  continue  on  the  fire  till  done  ; then  fkim 
the  fat  off,  and  ferve  the  fauce  upon  the  elcalope. 
If  you  have  any  cullis,  put  in  turn  fpoonfulls  to 
thicken  it,  and  add  the  juice  of  a lemon,  or  a dalh 
of  verjuice. 
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A 'Turley  en  Pain. 

Take  a fine  turkey,  bone  it  and  put  into  the 
carcafe  a little  ragout,  compofed  of  large  livers, 
mushrooms,  and  (freaked  bacon  all  cut  mforall 
Tee  and  mingled  with  fait,  fine  fp.ces,  and  (hred 
tnrfley  and  fcallions.  Sew  the  turkey  and  give 
ft  the  form  of  a loaf;  then  put  a thin  flice  of  bacon 
upon  the  breaft,  and  wrap  it  m a filtering  cloth. 
Stew  it  in  a pot  that  is  not  larger  than  will  con- 
tain it,  with  good  broth,  a glafs  of  white  wine, 
and  a bunch  of  iweet  herbs.  When  it  is  done, 
take  it  out  of  the  pot  and  keep  it  hot.  _ In  the 
mean  while  -put  the  liquor  it  was  done  in  into  a 
ftew-pan,  after  having  taken  off  the  fat,  and  re- 
duce it  to  a fauce,  adding  two  fpoon fulls  of  cullis. 

Then  unwrap  your  turkey  and  take  off  the  filter- 
ing cloth  and  the  bacon,  dry  away  the  greale, 
and  ferve  it  with  the  fauce. 


A Turley  à la  Poêle. 

Take  a turkey  ready  prepared  for  drefling,  piefs 
it  a little  upon  the  breaft  to  make  it  flat,  and  trufs 
the  feet  in  the  carcaie  ; put  it  into  a ftew-pan  with 
a bit  of  butter  or  bacon  at  the  bottom,  parfley, 
fcallions,  champignons,  and  garlic,  all  flared  1 mall. 
Set  it  over  the  fire  a few  minutes,  and  then  put 
it  into  another  ftew-pan  with  fait  and  whole  pep- 
per; cover  the  breaft  with  thin  flices  of  bacon,  add 
a glafs  of  white  wine  and  the  fame  quantity  of 
broth,  and  flew  it  over  a flow  fire  ; then  take  oft 
the  fat,  and  put  a little  culhs  into  the  fauce  to 
thicken  it.  A young  fowl  or  chicken  may  be 
done  in  the  fame  manner. 

A Turley 
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A 'Turkey  en  valantlnc. 

Draw  a fat  turkey,  take  out  the  bones,  and  do 
it  in  the  iame  manner  as  the  pig  en  galantine, 
(page  104). 

A Turkey  en  Balloon. 

Take  out  the  bones  without  breaking  the  fkin, 
and  cut  the  meat  in  fmall  thin  flices,  doing  it  in 
the  fame  manner  as  pig  cheefe,  (page  97).  To 
fervent  as  a fide  difih,  take  it  out  of  the  veffel  it 
is  put  into  while  it  is  hot,  and  ferve  it  with  a good 
iauce. 

To  roll  a Turkey. 

Take  a turkey  prepared  for  drefling,  cut  it  in 
two,  take  out  the  bones  and  put  upon  each  half  a 
good  force-meat.  Then  roll  up  each  piece,  tie  it 
with  pack-thread,  and  few  it,  having  covered  it 
with  thin  flices  of  bacon,  with  a glals  of  white 
wine,  as  much  good  broth,  a bunch  of  parfley, 
icallions,  a c!ove  of  garlic,  a little  thyme,  laurel, 
bafil,  lalt,  pepper,  two  cloves,  two  onions  fliced, 
a carrot  and  a parfnip  ; the  flew  done,  lkim  the 
fat  off,  and  ffrain  the  iauce,  adding  a little  cullis 
to  thicken  it,  and  ferve  it  over  the  meat,  lnffead 
of  this,  you  may  put  any  other  iauce  or  ragout 
you  think  proper. 

To  drefs  the  Feet  of'  a Turkey. 

They  are  done  à la  braife,  as  the  neat’s  tongue, 
(page  11),  well  feafoned.  When  they  are  cold 
dip  them  in  the  fat  of  the  liquor  they  were  ffewed 
in,  cover  them  with  grated  bread,  and  griil  them 
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of  a good  colour.  Serve  them  dry  in  the  fécond 
coiirfe.  IPyou  would  have  them  tried,  dip  them, 
in  an  egg  beat  up,  and  cover  them  with  grated 
bread;  fry  them  of  a good  colour,  and  garnifh 
them  with  fried  parflev.  Some  put  a force-meat 
round  the  feet,  before  the  bread  is  grated  over 
them. 

To  drefs  the  Pinions  of  a 'Turkey  with  fniall  Onions 

and  Cheefe. 

Take  fix  or  eight  pinions  which  you  have  fcald- 
ed,  parboiled  and  picked,  and  put  them  into  a 
ftew-pan  with  a bunch  of  parfley  and  fcallions, 
two  cloves,  half  a laurel-leaf,  and  a little  bafil  ; 
or  moi  fieri  them  with  a glafs  of  white  wine  and 
as  much  broth,  and  let  them  Hew  over  a flow  fire 
• half  an  hour  ; then  put  in  at  lead;  a dozen  of 
Imall  onions,  having  boiled  them  a quarter  of  aft 
hour  in  water  and  taken  off  the  fkins,  a little  fait 
and  whole  pepper;  let  them  flew  till  they  are 
done,  and  then  take  them  out  of  the  flew-pan  to 
drain;  (train  the  fauce  through  a fieve,  and  if 
there  be  too  much,  reduce  it  over  the  fire,  and 
thicken  it  with  a bit  of  butter  about  the  fize  of  an 
egg  mixed  with  flour  ; then  take  the  difli  you  fend 
to  table,  and  put  a little  fauce  into  it,  and  over 
that  hair  a handfull  of  gruyere  cheefe  grated  ; difli 
the  pinions  (with  the  Imall  onions  between)  upon 
it,  and  then  pour  over  the  remaining  fauce  ; cover 
it  with  more  grated  cheefe,  and  put  the  difli  upon 
your  ftove  that  the  fauce  may  limmer  till  it  is 
quite  conlumed  ; then  brown  it  with  a htlamander 
and  ferve  it  hot. 

To 
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To  fri cafe e the  Pinions  of  Fowls. 

They  are  done  in  the  fame  manner  as  the  fri- 
cafee  of  chickens,  (page  108). 

To  make  a Fricandeau  of  Pinions. 

Take  ten  or  a dozen  turkeys,  or  fifteen  fowls 
pinions,  having  fealded  and  picked,  lard  them  with 
fmall  bits  of  bacon  and  let  them  boil  an  inftant  in 
water,  then  flew  them  in  the  fame  manner  as  the 
fricandeau  à la  bourgeoiie,  (page  90), 

To  few  Pinions  the  Spanijh  IVay. 

When  they  are  parboiled  and  picked,  put  them 
into  a ftew-pnn  upon  fome  fiices  of  bacon,  with 
two  fpoonfulls  of  lweet  oil,  a glafs  of  white  wine, 
as  much  broth,  a bunch  of  parfley,  lcallions,  two 
cloves  of  garlic,  thyme,  laurel,  bafil,  two  cloves, 
fait,  whole  pepper,  and  fome  coriander  feeds. 
When  they  are  done,  fkim  off' the  fat,  ft  rain  the 
fauce,  and  add  a little  cullis  to  thicken  it.  Dry 
the  pinions  with  a linen  cloth,  and  ferve  the 
fauce  over  them. 

To  drefs  Pinions  en  Matelotte. 

Burn  fome  butter  and  a fpoonfull  of  flour,  and 
.moiflen  it  with  a gill  of  white  wine  and  as 
much  good  broth  ; let  the  pinions  flew  with  a 
bunch  of  parfley,  lcallions,  two  cloves  of  garlic, 
thyme,  laurel,  bafil,  tw'o  cloves,  fait  and  whole 
pepper.  When  they  are  about  half  done  put  in 
at  leaf!  a dozen  of  fmall  onions,  having  parboiled 
them  and  taken  off  the  Ikin  ; cut  fome  bits  of 
bread  about  the  fize  of  half  a crown,  and  turn 
them  two  or  three  times  over  the  fire  with  butter, 
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till  they  are  coloured.  The  ragout  finifhed,  add  a 
few  whole  capers,  and  difh  up  the  pinions,  with 
the  fried  bread  over  and  round  them  ; pour  the 
fauce  over  all- 

' The  fame , with  green  Peas  Soup. 

Stew  them  with  a little  good  broth,  a bunch  of 
fweet  herbs,  fait,  pepper,  and,  if  you  will,  a little 
ftreaked  bacon.  Take  half  a pint  of  peas  hewed 
with  fome  broth,  the  ftalks  of  fcallions,  and  fome 
parfley  ; ftrain  them  through  a fieve,  and  put  in 
the  pinions,  though  already  done,  to  give  them  a 
flavour  ; ferve  the  foup  over  the  pinions  and  the 
bacon,  in  a tureen,  and  take  care  that  it  be  neither 
too  thick  nor  too  thin. 

Phe  fame , with  a Soup  of  Lentils. 

They  are  done  the  fame  as  the  preceding  with 
the  peas  foup,  with  this  difference  only,  that  in  the 
ioup  of  lentils  you  do  not  ufe  fcallions  or  parfley. 

Phe  fame , with  frnall  Onions. 

Make  a ragout  of  frnall  onions  according  to  the 
preceding  (page  135),  and  put  the  fowl  or  turkeypi- 
nions  into  a ftew-pan,  with  a little  broth,  a bunch 
of  parfley,  fait  and  whole  pepper;  ftew  them,  and 
when  dqpe  ftrain  off  the  broth  (having  taken  off 
the  fat),  and  put  it  into  the  ragout  of  onions  to  give 
it  a body.  Serve  a thick  fauce  over  the  onions. 

Phe  fame , with  Champaign. 

Put  fome  fliceS  of  veal  at  the  bottom  of  a ftcw- 
pan,  and  the  pinions  upon  them,  covered  with  thin 
flices  of  bacon  ; put  in  a bunch  of  fweet  herbs, 

fait, 
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fait,  whole  pepper,  a glafs  of  champaign  wine, 
and  half  a glafs  of  good  broth  ; let  them  {tew  gen- 
tly, and  when  they  are  done,  put  two  fpoon fulls- 
of  cullis  into  the  fauce,  {train  it  and  fkim  off  the^ 
fat.  Serve  the  pinions  well  dried,  and  the  fauce 
over  them.  Pinions  done  in  this  manner,  without 
•wine,  may  be  ferved  with  any  fauce  or  ragout  you 
like  belt. 

Fowl  or  Fur  key  Pinions  à la  Sainte  Menehould. 

Stew  them  gently  with  a glafs  of  broth,  half  a 
glafs  of  white  wine,  a bunch  of  fvveet  herbs,  fait 
and  whole  pepper  ; when  they  are  done,  and  the 
iauce  is  fufficiently  thick  to  {tick  to  them,  let  them 
cool  ; dip  them  in  oil,  and  cover  them  with  grat- 
ed bread;  then  wet  them  again  with  oil,  and  grill 
them  of  a good  colour.  Serve  them  dry,  or,  it 
you  like  it  better,  with  a clear  well-flavoured 
fauce.  Fowl  or  turkey  pinions  may  be  alfo  fried, 
•with  this  only  difference,  that  inftead  of  dipping 
them  in  oil  before  you  put  bread  over  them,  they 
muft  be  wetted  with  an  egg  beat  up. 

Fo  drcfs  Fowls  feveral  Ways. 

When  tender  they  are  roafled,  and  ferved  with 
the  fame  fauces  and  ragouts  as  the  chickens,  (page 
111).  But  if  you  do  not  think  them  tender 
enough  for  the  fpit,  or  chufe  to  diverfify  them, 
there  are  many  ways  to  do  them  à la  braile  ; they 
may  alfo  be  made  into  fricandeaus.  See  frican- 
deau of  veal  ; or  done  à la  tartare,  with  large 
l'ait. 
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fb  drefs  a Fozvl  à la  Bourgeoife. 

Having  drawn  and  t ruffed  it,  put  a bit  of  butter 
and  two  onions  cut  in  dices  into  a dew-pan,  and 
the  fowl  over  them  with  the  bread;  downward; 
cover  it  with  two  diced  onions,  two  roots  diced, 
a-bunch  of  iweet  herbs,  and  a little  fait  ; dew  it 
over  a dow  fire,  and  when  it  is  half  done,  put  in 
half  a glafs  of  white  wine  ; when  it  is  done,  hav- 
ing (kimmed  and  drained  off  the  fauce,  put  into 
it  a little  cullis  and  ferve  it  over  the  fowl. 

\ 

! The  fame,  between  two  Plates ... 

Having  drawn  and  truffed  your  fowl,  put  it 
over  the  fire  in  a dew-pan  with  a bit  of  butter, 
fait,  pepper,  pardey,  fcallions,  champignons,  and 
a little  garlic  ; the  whole*  dared  fine.  Put  into  the 
bottom  of  another  dew-pan  fome  dices  of  veal, 
and  the  fowl,  with  all  its  feafoning;  cover  it  with 
thin  radiers  of  bacon,  and  let  it  dew  over  a very 
dow  fire;  when  it  is  done  fkim  the  fat  off,  and 
drain  the  fauce,  adding  a fpoonfull  of  cullis,  and 
a dafli  of  verjuice.  T..de  to  fee  that  it  be  well 
favoured,  and  ferve  it  over  the  fowl. 

'The  fame , with  Parjley. 

Take  a fowl,  either  raw,  or  that  has  beeidroad- 
ed  and  feryedat  table  ; cut  it  up,  and  dew  it  with 
good  broth,  and  fome  cullis,  fait,  and  a little 
whole  pepper.  When  it  is  done  and  the  fauce 
diffidently  reduced,  put  into  it  fome  flour,  and 
parfley  boiled  and  fhred  fine,  and  before  you  ferve 
it  add  a dafli  verjuice. 
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Chipoulatc. 

Take  the  legs  of  fowls  or  turkeys,  or  what  is 
ftill  better  the  wings,  and  have  fix  faufages,  fome 
ftreaked  bacon  cut  iiito  flices,  fome  fmall  white 
onions  parboiled,  and  flew  them  together  with  a 
little  broth,  covered-  over  and  under  with  radiers 
of  bacon,  two  flices  of  lemon  and  a bunch  of  fweet 
herbs.  When  the  whole  is  done,  take  it  out  to 
drain,  and  difli  it  for  table.  Then,  having  flam- 
med off  the  fat  in  the  ftew-pan,  ftrain  it,  tofs 
it  up  with  a fpoonfull  of  cullis,  and  ferve  it  over 
the  meat.  A whole  fowl  may  be  drefled  in  the 
fame  manner. 

To  drefs  a Fowl  with  Onions. 

Take  a fine  tender  fowl,  and  having  drawn  it, 
mince  the  liver,  with  fome  bacon  grated  with  a 
knife,  parfley,  fcallions,  and  fome  mufhrooms, 
fhred  fine,  add  pepper^nd  fait,  and  having  mingled 
the  whole  together  put  it  into  the  carcale  of  your 
fowl  ; few  it  that  none  of  the  fluffing  fall  out,  and 
put  it  upon  .the  fpit  covered  with  bacon  and  paper. 
When  it  is  enough,  ferve  it  with  a ragout  of  fmall 
white  onions,  made  as  follows:  Slice  your  onions 
and  let  them  boil  a quarter  of  an  hour  in  water, 
then  throw  them  into  cold  water  ; take  off  the  firft 
fkin,  and  boil  them  in  fome  broth.  When  they 
are  done  and  drained,  put  them  into  a good  cullis 
, well  feafoned,  let  them  boil  up  a few  times  upon 
your  flove,  and  ferve  them  with  the  fowl.  Chick- 
ens with  onions,  are  done  in  the  fame  manner. 


A Fowl 
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A Fowl  in  Mafquerade. 

Take  a good  fowl  plucked  and  drawn,  and  make 
a fluffing  of  its  liver,  with  grated  bacon,  fhred 
pardey,  fcallions,  fhalots,  and  the  yolks  of  two 
eggs,  pepper  and  fait.  Stuff  your  fowl  with  it 
and  few  up  the  two  ends.  Then  put  it  over  the 
fire  a little  in  a dew-pan  with  butter,  and  after- 
wards road  it,  putting  fmall  narrow  dices  of  ham 
and  new  bread,  the  length  of  the  fowl,  round  it. 
Cover  all  with  feveral  fheets  of  white  paper,  in 
fuch  a manner  as  that  neither  the  fat  nor  gravy  can 
come  out.  Road  it  by  a very  flow  fire,  and  do  not 
bade  it  : when  you  take  it  from  the  fpit,  be  care- 
full  to  put  fomething  under  it  to  catch  the  gravy. 
Difh  it,  and  put  the  dices  of  ham  and  new  bread 
round  it,  and  the  gravy  in  the  difh. 

To  drefs  a Fowl  en  Mateloite. 

Take  a fowl,  trufs  it,  lard  it  with  bacon,  and 
dew  it  with  fome  white  wine,  a little  broth,  fix 
large  onions,  carrots,  and  parfnips,  cut  properly  ; a 
bunch  of  pardey,  cloves,  fcallions,  thyme,  laurel, 
bad),  two  dices  of  lemon,  pepper  and  fait  ; let  it 
dew  gently,  and  when  done,  difh  your  fowl  with 
the  onions  and  roots.  Serve  it  with  the  fauce  well 
Ikimmed,  and,  if  you  have  any,  add  a fpoonfull  of 
cullis. 


The  fame , a la  Cuifinierc . 

Stuff  it  with  its  own  liver  mingled  with  a little 
butter,  fhred  pardey,  fcallions,  and  garlic,  fait, 
whole  pepper,  and  the  yolks  of  two  eggs  : road 
it,  and  when  done  bade  it  with  a little  hot  butter, 
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or  the  yolk  of  an  egg  beat  up,  and  cover  it  with 
grated  bread  ; let  it  remain  at  the  fire  till  it  is  of  a 
.line  brown,  and  ferve  it  with  a fauee  made  with 
half  a glafs  of  broth  and  a little  vinegar,  thickened 
over  the  fire  with  a bit  of  butter,  about  half  the  fize 
of  an  egg,  rolled  in  flour,  and  feafoned  with  fait, 
whole  pepper,  and  a little  grated  nutmeg. 

The  famé , with  Court-Bouillon. 

Take  a good  fowl,  and  having  heated  the  feet 
to  peel  them,  cut  the  claws  about  the  middle,  and 
trufs  it  ; tie  it  round  with  packthread,  and  put  it 
into  a (lew- pan  juft  large  enough  to  contain  it,  with 
a bit  of  butter,  two  diced  onions,  a root,  a parfnip, 
a bunch  of  pardey,  fcallions,  a clove  of  garlic,  three 
cloves,  two  lhalots,  fait  and  whole  pepper,  and 
moi  den  it  with  two  glades  of  broth,  a glafs  of 
white  wine  and  afpoonfüll  of  verjuice  ; let  it  dew 
gently,  and  \yhen  the  fowl  feels  tender  drain  off 
the  broth  (court-bouillon),  reduce  it  over  the  fire 
to  a fauce  and  ferve  it  over  the  fowl. 

The  fame,  roafed  in  a Cruft. 

Make  a pade  with  dour  and  butter,  two  eggs,- 
water  and  fait  ; it  fhould  be  made  an  hour  before  it 
is  ufed  ; then  take  a tender  fowl,  and  having  drawn 
it,  put  into  the  carcafe  a duffing  of  the  liver,  min- 
gled with  fome  crumb  of  bread  loaked  in  cream, 
the  yolks  of  two  eggs,  dared  pardey  and  lcallions, 
and  a good  deal  of  grated  bacon  or  good  butter; 
then  put  it  upon  the  fpit,  cover  it  withthin  dices' 
of  bacon,  and  afterward  with  thev pade,  beat  w ith 
the- rolling-pin  till  it  is  about  the  thicknels  of  a 
half-crown.  Moiden  the  edges  of  the  pade  to 
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dofe  it,  and  cover  it  with  feveral  fheets  of  paper, 
tied  on  with  packthread  ; let  it  remain  at  the  fire 
an  hour  and  a half,  and,  before  you  take  it  up, 
untie  the  paper,  that  the  pafte  may  be  coloured: 
put  it  upon  a difh,  and  cut  a hole  through  the 
upper  part  of  the  cruft,  and  pour  in  fome  good 
fauce,  l'uch  as  fauce  à l’Efpagnole,  or  à la  Sultane, 

■ See  the  chapter  upon  Sauces. 

The  fame , en  Quadrille. 

Cut  a fowl  in  quarters,  and  ftew  it  between  thin 
rafhers  of  bacon,  with  a truffle,  a flice  of  ham,  a 
bunch  of  parftey,  fcallions,  two  fhalots,  half  a 
laurel-leaf,  fome  leaves  of  bafil,  a clove,  a little 
fait  and  whole  pepper,  and  a glafs  of  white  wine. 
When  the  ftew  is  done,  mince,  feparately,  the 
truffle,  the  ham,  the  yolk  of  an  egg  boiled  hard, 
and  fome  capers.  Then  fkim  the  fat  off,  ftrain 
the  fauce  ; thicken  it  over  the  fire  with  a bit  of 
butter,  about  the  fize  of  a walnut,  rolled  in  flour, 
and  put  it  in  the  difh  ; put  the  four  quarters  of 
the  fowl  in  the  difh  ; covering  the  firft  with  the 
minced  ham,  the  fécond  with  the  hard  egg,  the 
third  with  the  truffle,  and  the  fourth  with  the 
capers. 


The  fame , a la  Bechamel. 

It  is  ufual  to  make  this  difh  with  a fowl  that 
has  been  already  roafted,  and  lèrved  at  table.  Cut 
it  up,  or,  which  is  better,  when  it  is  almoft  entire, 
take  all  the  meat  from  the  bones, and  cut  it  into  thin 
dices  : then  put  into  a ftew-pan  a pint  of  cream 
or  a gill  of  milk,  and  when  it  boils  thicken  itwith 
a bit  of  butter,  half  the  fize  of  an  egg,  mixed  up 
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with  flour,  adding  fait,  pepper,  two  lhalots,  half  a 
clove  of  garlic,  parfley,  and  fcallions,  and  let  it 
boil  gently  half  an  hour  : when  it  is  reduced  to 
the  confidence  of  a fauce,  drain  it,  and  put  in  the 
fowl  to  warm,  not  differing  it  to  boil.  If  the  fauce 
diould  not  be  quite  enough  thickened,  add  the  yolk 
of  an  egg  beat  up  : when  you  ferve  it,  add  a few 
drops  of  vinegar. 

' The  fame , à la  Montmorencu 

Lard  the  upper  part  of  a fowl,  and  fill  the  car- 
cafe  with  liver  cut  into  dice,  dreaked  bacon,  and 
eggs  without  the  fhell.  Sew  the  fowl,  and  dew 
it  like  a fricandeau  ; and  glaze  it  in  the  fame 
manner. 

To  marinate  the  fame. 

Cut  up  your  fowl,  deep  and  fry  it,  in  the  fame 
manner  as  the  bread  of  veal,  (page  78). 

'The  fame , au  Blanc-manger. 

Boil  a pint  of  good  milk,  with  thyme,  laurel, 
badl,  and  coriander  feeds,  till  it  be  conlumed  to 
half  j drain  it  through  a fieve,  and  put  in  a hand- 
full  of  crumb  of  bread,  letting  it  again  upon  the 
fire,  and  letting  it  remain  till  the  bread  has  lucked 
up  all  the  milk.  Take  it  from  the  fire,  and  put 
in  a quarter  of  a pound  of  pork  flair  cut  into  lmall 
bits,  a dozen  of  fweet  almonds  pounded,  lalt, 
grated  nutmeg,  and  the  yolks  of  five  eggs  ; put 
the  whole  into  the  carcafe  of  your  fowl,  lewing  it, 
that  none  fall  out,  and  dew  it  between  thin  ralhers 
of  bacon  : moiden  it  with  a little  milk,  and  feafon 

it  with  fait,  and  a few  coriander  feeds  : when  it 
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is  clone,  and  well  dried  of  its  fat,  ferve  it  with 
fa uce  à la  reine.  See  the  fauces. 

’The  fame , en  Canelon. 

Cut  a nne  fowl  in  two,  take  out  the  bones,  and 
put  upon  each  liait  a good  force-meat,  made  ot 
poultry  ; roll  it,  and  cover  the  outfide  with  thin 
radiers  of  bacon,  rie  it  with  packthread,  and  hew 
it  an  hour,  with  half  a glals  of  white  wine,  good 
broth,  a bunch  of  parfley,  fait  and  pepper  : when 
it  is  done,  brain  off  the  fauce,  Ikim  it,  and  add 
two  fpoon fulls  of  culiis:  reduce  it  over  the  fire 
to  a proper  confidence  ; take  off  the  bacon  and 
packthread,  and  ferve  your  fowl  with  the  lauce. 

The  fame , with  Cream. 

It  is  not  ufual  to  drefs  a fowl  in  this  way,  unlefs 
it  has  been  roafttd,  and  returned  from  table  uncut  : 
take  the  meat  off  the  bread,  mince  it  very  fine, 
and  add  to  it  a handfull  o’f  crumb  of  bread,  boiled 
in  half  a point  of  milk  till  it  be  thick,  and  which 
has  Hood  ti il  cold  ; add  (alfo  nearly  half  a pound 
of  beef  luet,  parfley,  Icallions,  and  mulhrooms,  cut 
fmall,  fait,  pepper,  and  the  yolks  of  five  eggs  ; put 
this  lorce-meat  into  the  carcafe  of  the  fowl,  and, 
to  lupply  the  place  of  the  breafts,  draw  a knife, 
dipt  in  an  egg  beat  up,  over  it,  and  cover  it  with 
grated  bread  ; then  put  the  fowl  upon  a baking- 
dilh,  over  flices  of  bacon  ; cover  it  with  paper, 
and  fet  it  in  the  oven,  or  upon  a chaffing-difli, ‘ 
aud  brown  it  with  a falamander  : when  done,  ferve 
it  with  lauce  piquant.  See  the  fauces. 
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The  fame , en  Croufade. 

Trufs  and  lard  a fowl  acrofs  with  large  pieces 
of  ftreaked  bacon  well  interlarded;  and  {few  it 
with  a little  broth,  fait,  pepper,  and  a bunch  of 
parfley.  When  it  is  done,  and  the  fauce 'jellies, 
put  it  over  the  {owl,  and  leave  it  to  cool;  then  put 
a bit  of  butter,  rolled  in  flour,  with  a little  fait 
and  pepper,  into  a {few-pan  ; thicken  it  over  the 
fire,  and,  as  you  pour  it  over  the  fowl,  flrew  over 
grated  bread  till  a cruft  is  formed  over  the  fowl  : 
brown  it  with  a hot  falamander,  and  lerve  it  with 
fauce  piquant.  See  the  fauces. 

' The  fame,  accompagnée. 

Take  out  the  breaft  bone,  and  fill  the  carcafe  of 
your  fowl  with  fome  of  thofe  ragouts  that  you 
will  find  in  the  chapter  upon  ragouts  : roaft  the 
fowl,  covered  with  flices  of  bacon  and  paper,  and 
ferve  it  with  a good  fauce,  fuch  as  fauce  àl’Efpagr 
noie,  or  à la  Sultane.  See  the  fauces. 


’The  fame , an  Sang. 

Put  fome  fhred  parfley,  fcallions,  and  mufh- 
roems,  into  a {few-pan,  with  a little  bit  of  buttery 
{hake  them  over  the  fire,  and  then  add  a good  gill 
of  pig’s  blood,  the  yolks  of  four  eggs,  a quarter  of 
a pound  of  the  flair,  a few  coriander  feeds  pounded, 
fait  and  whole  pepper  ; thicken  the  whole  over 
the  fire,  take  caret  that  it  does  not  boil,  and  {fir  it 
all  the  time.  When  it  is  cold,  put  it  into  the 
carcafe  of  à fowl,  which  roaft,  covered  with  flices 
of  bacon  and  paper,  and  ferve  it  with  fauce  pi- 
quant. 
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The  fame , •with  Chia. 

Chia  is  a fpecies  of  girkin,  which  comes  from  the 
Indies.  Cut  it  into  flices,  and  foak  it  a quarter  of 
an  hour  in  water  almoft  boiling;  then  drain  it, 
and  put  it  into  a fauce  made  with  cullis,  to  ferve 
with  a roafted  fowl. 

The  fame,  in  Slices. 

Take  a fowl  that  has  been  f_rved  at  table,  cut 
it  in  lfnall  flices,  and  heat  it  in  a good  fauce, 
thickened  with  flour  and  butter,  burnt  till  it  be 
of  a high  colour;  or  white,  as  à la  bechamel,  or 
fauce  à la  reine,  which  you  will  find  in  the  chap- 
ter upon  Sauces. 

Different  Ways  to  drefs  a Duck  and  Goose. 

To  fuff  a Duck. 

Draw  it  by  the  craw,  and  entirely  bone  it,  taking 
care  not  to  brealt  the  fkin  : begin  at  the  craw,  and 
as  you  take  out  the  bones  turn  it;  then  half  fill 
it  with  a fluffing  of  fome  fort  of  poultry,  or  of 
veal-pye,  if  you  haye  no  other  : which  is  made 
with  a piece  of  fillet  of  veal  twice  the  fize  of  an  egg, 
and  as  much  beef  luet  minced  together,  with  fnred 
parfley,  fcallions,  and  champignons,  the  yolks  cf 
two  eggs  boiled  hard,  fait,  pepper,  and  a gill  of 
çream  : mix  the  whole  well  together,  and  put  it 
into  the  carcafs  of  your  duck;  tie  it  with  pack- 
thread, that  none  may  fall  out,  and  flew  it  à la 
braiie,  as  the  neat’s  tongue,  (page  i i).  When  it 
is  done,  wipe  off  the  fat,  and  ferve  it  with  a good 
lauce,  01  with  a ragout  of  cheinuts.  Stew  the 
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chefnuts  in  a gill  of  white  wine  and  a little  cullis  ; 
feafon  it  with  lalt,  and  ferve  it  as  you  think 
proper. 


A Duck  cti  Hauchepot. 

Having  finged  and  drawn  it,  cut  it  into  four 
quarters,  and  (lew  it  in  a fmall  pot,  with  fome 
turnips,  the  quater  of  a cabbage,  parfnips,  canots, 
and  onions  fliced  (the  whole  boiled  a quarter  of 
an  hour),  lome  good  broth,  a bit  of  ftreaked  bacon 
cut  in  flices,  with  the  rind  to  it,  and  tied,  a bunch 
of  fwreet  herbs,  and  a little  fait. — When  the  whole 
is  done,  put  the  duck  into  a tureen  to  ferve  upon 
table,  and  the  vegetables  round  it  : fkim  the  fat 
off  the  liquor  in  which  your  vegetables  were 
hewed,  add  a little  cullis,  and  ferve  it  in  a thick 
fauce  oyer  the  vegetables  and  the  duck, 

, « 

'The  fame,  with  Turnips. 

Take  a duck,  and  truls  it  for  drefnng  ; burn  a 
little  butter  and  flour  till  they  are  ol  a fine  colour; 
moiften  them  with  fome  broth,  and  put  in  the 
duck,  with  a bunch  of  fweet  herbs,  lalt  and  whole 
pepper.  Have  ready  fome  turnips,  pared  and  cut 
properly,  to  flew  with  the  duck;  if  they^be  hard, 
put  them  in  at  the  fame  time,  hut  otherwife  when 
the  duck  is  about  half  done  : when  your  ragout 
is  completed,  and  well  fkimmed,  add  a dalh  ot 
vinegar,  and  ferve  it  as  a thick  fauce.  This  is 
called  fervinga  duck  with  turnips  à la  bourgeoilc. 
The. other  way  is  to  fteyv  the  duck  apart,  à la 
braife  blanch;  anti  the  turnips  cut  fmall,  and  par- 
boiled in  good  broth,  veal  gravy,  and  cullis  : your 
pagout  being  made,  lerve  it  over  the  duck. 
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*Tbe  fame , au  P ere  Douillet. 

After  having  drawn  and  t ruffed  your  duck,  tie 
it  with  packthread,  and  put  it  into  a ftew-pan  no 
larger  than  will  contain  it,  with  a bunch  of  par- 
ley, fcallions,  a clove  of  garlic,  thyme,  laurel, 
batil,  two  cloves,  fome  coriander  leeds,  flices  of 
onion,  a carrot,  and  aparfnip  ; with  a bit  of  butter, 
two  glaffes  of  broth,  and  one  of  white  wine  : let 
it  flew  gently,  and  when  the  duck  is  done  enough, 
take  the  fat  off,  and  ftrain  the  liquor  it  was  flewed 
in  through  a lieve  ; reduce  it  upon  the  fire  to  the 
confidence  of  a fauce,  and  ferve  it  over  the  duck. 
It  may  be  done  in  the  fame  manner  cut  in  quarters. 

cPo  arefs  a Drake  'with  Peas. 

Take  one  or  two  drakes  fcalded  and  drawn,  and 
trufs  them  in  fuch  a manner  that  the  claws  may 
not  be  feen  ; put  them  into  boiling  water,  and 
boil  them  a moment:  burn  a little  butter  and 
.flour,  and  moiffen  it  with  broth  ; then  put  in  the 
drakes,  with  a pint  of  young  peas,  and  a bunch  of 
parfley  and  fcallions  ; let  the  whole  boil  gently 
till  the  drakes  are  enough,  and  before  ferving  them 
add  a little  fait.  Serve  them  with  a thick  fauce. 
Goflings  are  drefled  in  the  fame  manner. 

To  roajl  and fuff  a Goofe. 

Take  as  many  large  chefnuts  as  you  think  ne~ 
çeffary,  peel  off  the  firfl  fkin,  and  put  them  over 
the  fi  re  in  a frying-pan  with  holes  at  the  bottom, 
turning  them  till  you  can  take  off  the  fécond  fkin. 
Keep  the  firfl:  to  make  a ragout.  If  you  have  hot 
p pan  with  holes  in  it,  put  the  chelnuts  into  boil- 
ing water,  which  will  aniwer  the  lame  end  : put 
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the  fineft  apart  for  the  ragout  ; mince  the  others, 
and  put  them  into  a ftew-pan,  with  the  meat  of 
four  or  five  fautages,  the  liver  of  the  gooie  minced, 
two  ipoonfulls  of  hog’s -lard,  or  a good  piece  of 
butter,  a fiialbt,  a fmall  clove  of  garlic,  parllev, 
and  fcallions,  the  whole  Hired  fine  ; put  the  whole 
upon  the  fire  a quarter  of  an  hour  j put  this  force- 
meat into  a young  goofe,  prepared  for  the  lpit, 
roaft  it,  and  lerve  it  with  a ragout  of  chefnuts,  for 
which  fee  the  chapter  upon  ragouts. 

A Goofe  with  Muflard. 

Take  a young  tender'  goofe,  mince  the  liver, 
and  mingle  it  with  two  fhalots,  half  a clove  of 
garlic,  parfley  and  fcallions,  cut  fmall,  a laurel- 
leaf,  thyme  and  bafil,  Hired  fine,  a piece  of  butter, 
fait  and  .whole  pepper  ; put  it  into  the  goofe,  and 
having  fewed,  roaft  it,  balling  it  from  time  to  time 
with  a little  butter,  holding  a plate  under,  to  pre- 
feive  what  falls.  When  the  goofe  is  almofl:  done, 
mix  a fpoonfull  of  muflard  in  the  butter,  and  con- 
tinue bailing  it,,  throwing  on  grated  bread  till  it 
be  well  covered.  Let  it  remain  at  the  fire  till  it 
be  of  a fine  colour,  and  lerve  it  with  a fauce  made 
with  a full  fpoonfull  of  muflard,  a fpoonfull  of 
vinegar,  a fmall  glafs  of  gravy  or  broth,  fait  and 
whole  pepper,  and  thickened  over  the  lire  with  a 
bit  of  butter,  half  the  fize  of  an  egg,  rolled  in 
flour  : lerve.  it  in  the  difh  with  your  gooie.' 

A Goofe  a la  Daube. 

For  this  difh  it  is  ulual  to  take  a goofe  that  is 
not  quite  tender  enough  lor  the  lpit  : lard  it  all 
over  w ith  bacon  feafened,  and  lhrcd  parHey,  leal- 

lions, 
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lions,  two  Ihalots,  half  a clove  of  garlic,  a laurel- 
leaf,  thyme,  and  bafil,  Ihred  into  a powder,  fait, 
whole  pepper,  and  a little  grated  nutmeg.  Having 
larded  your  goofe,  tie  it,  and  put  it  into  a pot  not 
larger  than  will  contain  it,  with  two  glafles  of 
water,  as  much  white  wine,  and  half  a glafs  of 
brandy,  ftill  a little  more  fait  and  whole  pepper  : 
clofe  the  pot  well,  and  let  it  ftew  gently  three  or 
four  hotfrs  : when  your  ftew  is  done,  and  the 
laucefo  ftrong  as  to  become  a jelly,  dilh  your  goofe, 
and  when  it  is  almoft  cold  put  t .he  lauce  over  it, 
not  ferving  it  till  it  is  quite  cold  and  jellied. 

T o preferve  Geefe. 

Take  any  quantity  of  geeie  you  think  neceftary, 
and  roaft  them  till  about  three  parts  done,  taking 
care  to  preferve  the  fat  that  drops  from  them. 
Let  them  cool,  and  cut  each  into  four,  taking  off 
the  legs,  and  keeping  the  breafh  and  w’ings  to- 
gether: place  them  very  clofe  one  upon  the  other 
in  a pot,  putting  between  each  layer  three  or  four- 
leaves  of  laurel,  and  fome  fait  : then  melt  the 
goofe  greafe  you  have  preferved  apart,  with  a good 
deal  of  hog’s-lard,  and  pour  it  into  the  pot,  taking 
care  that  there  be  enough  to  cover  them  : twenty- 
four  hours  after  cover  your  pot  with  a parchment, 
and  when  the  whole  is  quite  cold,  put  it  into  a 
dry  place  to  keep  for  ufe.  Take  them  out  of  the 
fat  as  you  want  them,  and,  before  ulmg,  wafh  them 
in  warm  water. 

The  legs  and  wings  of  geefe  may  be  done  in  a 
fmall  pot  alabraife,  to  lerve  w ith  different  fauces  and 
ragouts  ; or  covered  with  grated  bread,  and  grilled 
with  a lauce  of  fall  ad  herbs , or  à rémoulade , which 

may 
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be  found  in  the  chapter  of  Sauces.  Being  done 
a la  bi'aile,  they  may  alfo  be  ferved  with  muflard 
lauce,  made  with  two  fpoonfulls  of  muflard,  two 
fhalots  Hired  fine,  a fmall  clove  of  garlic,  fait  and 
whole  pepper;  the  whole  mixed  with  a little  broth, 
and  thickened  over  the  fire  with  a bit  of  butter, 

about  as  big  as  a walnut,  rolled  in  flour. The 

legs  and  wings  of  geefe  are  ufed  alfo  to  make 
hodgepots,  and  to  put  into  foups. 

A Duck  en  Globe . 

It  is  done  in  the  lame  manner  as  the  turkey  en 
balloon,  (page  124). 

The  fame  à la  Bruxelles.  • 

Cut  a veal  fweetbreâd  in  dice,  with  fome  bacon 
well  interlarded,  and  mix  it  with  parfley,  fcallions, 
champignons,  and  two  fhalots,  all  fhred  fine,  fait 
and  whole  pepper.  Put  the  whole  into  the  carcafs 
of  your  duck,  fewing  it,  that  none  falls  out,  and 
flew  it.  with  a thin  dice  of  bacon  on  the  bread:,  a 
glafs  of  white. wine,  as  much  broth,  two  onions,  a 
carrot,  the  half  of  a parfnip,  and  a bunch  of  fweet 
herbs.  When  it  is  done,  dirain  off  the  fauce,  fkiin 
it,  and  add  a little  cullis  to  thicken  it  ; if  there  be 
too  much  fauce,  reduce  it  upon  the  fire,  and  ferve 
it  over  the -duck. 

A Duck  à la  Daube. 

In  the  fame  manner  as  the  goole  à la  daube, 
(page  140). 

! The  fame,  en  Chaufon. 

Take  out  the  bones  ; fluff  it  in  the  fame  manner 
as  the  duck,  (page  137)?  and  Hew  it  with  a glafs 
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of  white  wine,  and  as  much  broth,  a bunch  of 
fweet  herbs,  fait  and  whole  pepper  : when  it  is 
done,  drain  off  the  fauce,  Ikim  it,  and  add  a little 
eu  1 lis  to  thicken  it  : reduce  it  to  a proper  confid- 
ence, and  ferve  it  over  the  duck. 

The  fame , à la  Bearnoife. 

Stew  it  with  a little  broth,  half  a glafs  of  white 

I wine,  a bunch  of  parfley,  fcallions,  thyme,  laurel, 
bafil,  and  two  cloves  : put  feven  or  eight  large 
onions,  diced,  into  a dew-pan,  with  a bit  of  butter, 
and  keep  dirring  them  over  the  fire  till  they  are 
coloured.  Then  add  a little  flour,  moidening  it 
with  the  broth  of  the  duck,  and  when  the  onion 

I is  done,  and  the  fauce  thick,  Ikim  it  ; add  a dafh 
of  vinegar,  and  ferve  it  over  the  duck. 

The  fame , à V Italienne. 

Stew  a duck  with  a gill  of  white  wine,  as  much 
broth,  fait  and  whole  pepper  : put  two  kitcheii 
fpoonfulls  of  fweet  oil  into  a dew-pan,  pardey,  fcal- 
lions, mufhrooms,  and  a clove  of  garlic,  the  whole 
fhred  fine.  Set  it  upon  the  fire,  and  fikake  ill  a 
little  flour;  moiden  it  with  the  broth  of  the  duck, 
which  fhould  be  Ikimmed  and  drained  off;  reduce 
it  to  the  confidence  of  a light  batter,  fkim  off  all 
the  fat  that  may  remain,  and  ferve  it  over  the 
duck. 

The  fame,  with  Green-Peas  Soup. 

Boil  half  a pint  of  dry  peas  with  a little  broth, 
parfley,  and  the  dalks  of  fcallions,  and  drain  them 
through  a fieve  : if  they  be  green  peas,  there  mud 
be  a pint,  and  neither  parfley  nor  fcallion  dalks  : 

dew 
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Hew  a duck  with  fome  broth,  fait,  pepper*  a bunch 
of  parfley,  fcallions,  thyme,  laurel,  bafil,  half  a 
clove  of  garlic,  and  two  cloves  ; when  it  is  done, 
ftrain  off  the  fhuce,  and  put  in  the  foup,  to  give  it 
a bod^  : reduce  it  tiil  it  be  neither  too  thick  nor 
too  thin,  and  ferve  it  over  the  duck.  In  Hewing 
your  duck,  you  may  add  a bit  of  ftreaked  bacon 
cut  in  dices,  with  the  rind  on,  and  ferve  it  round 
the  duck. 

Different  Ways- to  drefs  Pigeons. 

Pigeons  à la  Bourgeoife. 

Trufs  and  boil  them  a moment,  then  drift 
them  into  cold  water,  pick  them,  and  put  them 
into  a ftew-pan,  with  fome  broth,  a bunch  of  herbs, 
fome  champignons,  the  bottom  of  artichokes  cut 
in  quarters  and  half  boiled,  fait,  and  a little  fhred 
parfley. 

. Bo  flew  Pigeons * 

Take  off  the  neck  and  wings  of  your  pigeons,* 
trufs  and  parboil  them  ; then  put  them  into  a 
ftew-pan,  with  two  or  three  truffles,  fome  mudr- 
rooms,  the  livers  of  fome  kind  of  fowls,  a veal 
fweetbread  parboiled*  and  cut  into  four,  a bunch 
of  parfley,  fcallions,  a clove  of  garlic,  two  cloves, 
bafil,-  and. a little  butter  : flrake  them  over  the  Are, 
and  add  a little  flour  ; moiften  them  with  equal 
quantities  of  broth  and  gravy,  and  a glafs  of  white 
wine,  adding  1 alt  and  whole  pepper.  Let  it  boil 
to  a thick  iauce,  taking  care  to  fkim  the  fat  ofr, 
and  in  uflng  it  add  the  juice  of  a lemon,  or  a dadi 
of  white  vinegar. 
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T ? fry  Pigeons  with  Bafil. 

Take  fome  fmall  pigeons,  draw,  trufs,  and  flew 
them  à la  brade,  as  the  neat’s  tongue,  (page  n), 
putting  in  a little  more  bafil  : when  they  are  done, 
take  them  out  of  the  pot  to  cool  ; then  dip  them 
in  the  yolks  of  two  eggs  beat  up?  as  for  an  omelet, 
and  grate  bread  over  them  : fry  them  of  a good 
colour,  and  ferve  them  garnifhed  with  fried  parfley. 


To  drefs  Pigeons  à la  Crapaudine. 

Take-  fome  good  pigeons,  and  trufs  them  ; if 
they  be  large,  cut  them  in  two,  otherwife  only 
fplit  them  on  the  back,  and  flatten  them,  without 
breaking  the  bone  much  : fteep  them  in  fweet  oil, 
with  fait,  whole  pepper,  parfley,  fcallions,  and 
mufhrooms,  all  fhred  fine,  and  then  grate  bread 
over  them  ; keep  in  as  much  of  their  feafoning  to 
them  as  you  can  : put  them  upon  the  gridiron  over 
a very  flow  fire,  and  bade  them  with  what  remains 
of  the  oil  and  herbs:  when  they  are  done,  and  of 
a good  colour,  ferve  them  with  a lauce  made 
with  an  onion  pounded  with  unripe  grapes; 
mix  the  juice  with  broth,  fait  and  pepper,  and 
ferve  it  hot  over  your  pigeons.  They  may  alfo 
be  ferved  without  verjuice*,  fubftituting  another 
fauce,  clear,  and  rather  (harp,  and  inftead  of  the 
oil,  butter  or  hog’s-lard. 


To  few  Pigeons  en  Matelotte. 

Take  pigeons  of  a middling  lize,  fcalded  and 
trufled,  and  put  them  into  a flew-pan,  with  a 
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little  butter,  and  a dozen  of  fmall  white  onions, 
parboiled,  and  the  (kins  taken  oft  ; add  alio  a quarter 
of  a pound  of  ftreaked  bacon,  cut  in  dices,  and  a 
bunch  of  herbs  ; fhake  in  a little  flour,  and  moiften 
the  whole  with  equal  quantities  of  broth  and  white 
wine  : when  your  pigeons  are  done,  and  the  fauce 
properly  reduced,  put  in  the  yolks  of  three  eggs, 
beat  up  with  a little  milk,  adding,  when  you  ufe 
it,  a dafh  of  verjuice. 

Pigeons  in  a Ragout  of  Crawfijh. 

Take  three  or  four  middling-fized  pigeons, 
fcalded  and  drawn  ; lplit  them  a little  upon  the 
back,  to  enlarge  the  bread:,  and  flew  them  with  a 
little  broth,  and  a glafs  of  white  wine,  a bunch  of 
parfley,  fcallions,  a clove  of  garlic,  two  cloves,  fait 
and  pepper:  when  they  are  done,  put  fome  mufh- 
r^oms  into  a ftew-pan,  with  a bit  of  butter,  half 
the  fize  of  an  egg,  and  a dozen  of  craw-fifh  picked, 
and  fet  them  over  the  fire  ; fhake  in  a little  flour, 
and  moiften  them  with  the  broth  of  the  pigeons, 
if  rained  through  a fieve  ; let  the  ragout  boil  till 
the  fauce  be  nearly  confumed,  and  add  the  yolks' 
of  three  eggs  beat  up,  with  cream,  a little  grated 
nutmeg,  and  fhred  parfley,  and  thicken  it,  without 
boiling,  over  the  fire.  Then  having  drained 
and  dilhed  your  pigeons,  lerve  the.  ragout  of 
crawfifh  over  them. 

fio  drefis  Pigeons  with  fine  Herbs. 

Scald  four  pigeons  that  have  been  kept  till  they 
arc  high-flavoured,  trufs  them,  and  let  them  boil 
up  in  water;  llit  the  back  a little,  to  make  them  lie 
flat,  and  put  them  into  a ftew-pan,  with  the  livers 
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minced,' a bit  of  butter  rolled  in  flour,  fait,  whole 
pepper,  champignons,  flialots,  parfley,  fcallions, 
half  a clove  of  garlic,  the  whole  (bred  fine,  halt  a 
laurel-leaf,  thyme,  and  bafil,  fhred  to  a powder: 
let  it  finnner  halt  an  hour  over  a flow  fire,  and 
then  put  in  half  a glafs  of  white  wine  and  as 
much  broth.  When  the  whole  is  done  fkim  off 
the  fat,  and  ferve  it  as  thick  fauce. 

: To  drefs  Pigeons  en  Surprife. 

Trufs  five  final!  pigeons,  put  them  into  boiling 
water  and  let  them  boil  up,  keeping  the  livers 
apart  : then  take  them  out,  and  put  into  the  lame 
water  five  fine  eabbage  lettuces,  let  them  boil  a 
quarter  of  an  .hour  : fqueeze  them  well  and  open 
them,  without  feparating  the  leaves,  and  cover 
them  with  a force-meat  made  with  the  livers  of 
the  pigeons,  parfley,  fcallions,  five  or  fix  leaves 
of  tarragon,  a little  chervil  and  two  flialots,  the 
whole  fhred  fine,  and  mixed  with  a little  butter 
or  grated  bacon,  fait.,  whole  pepper  and  the  yolks 
of  two  eggs  ; then  put  a pigeon  upon  each  lettuce, 
and  cover  it  with  the  leaves  in  fuçh  a manner  as 
that  it  cannot  be  feen  : tie  them  with  packthread, 
and  flew  them  with  fome  broth  rather  fat,  a bunch 
of  parfley,  fcallions,  two  cloves  of  gariic,  two 
onions,  a carrot,  a parfnip,  fait  and  pepper,  and 
flew  them  an  hour  over  a flow  fire.  When  they 
are  done  drain  the  pigeons. and  untie  them,  wiping 
them  with  a linen  cloth  : ferve  over  them  a good 
veal  cullis,  if  you  have  any,  otherwile  put  lefs 
fait  into  your  flew.  Strain  off  the  broth-,  fkim  it 
well,  and  reduce  it  to  the  confiftence  of  a iauce  : 
thicken  it  over  the  fire  with  a bit  of  butter  about 
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the  llze  of  a Walnut,  rolled  in  flour,  and  the  yolks 
of  two  eggs  beat;  ierve  the  pigeons  wrapt  in  the 
lettuces. 

To  Jlew  Pigeons  'with young  Peas. 

Take  three  or  four  pigeons,  according  to  their 
fize,  and  having  parboiled  and  t ruffed  them,  if  they 
be  too  large  cut  them  in  two.;  put  them  in  a (lew- 
pan  with  lotne  good  butter,  a pint  of  young  peas, 
and  a bunch  of  parfley  and  fcalliops:  fhake  them 
over  the  fire,  and  put  in  a little  flour,  with  a glafs 
of  water  ; let  them  flew  gently,  and  when  they  * 
are  done,  and  the  fauce  nearly  con  fumed,  add  a 
little  fait,  and  thicken  it  over  the  fire  with  the 
yolks  of  two  eggs  beat  up  with  cream. 

* 

To  do  them  brown. 

When  you  fhake  them  over  the  fire,  put  in  a 
little  more  flour,  and  moiften  them  with  equal  quan- 
tities of  gravy  and  broth;  let  them  flew  till  the 
fauce  be  thickened  and  nearly  confumed,  and  juft 
before  you  ferve  them  put  in  a little  fait  and  a 
piece  of  fine  fugar  about  the  lize  of  a walnut. 

T ? drefs  Pigeons  with  Afparagus , as  young  Peas. 

Cut  fome  fmali  afparagus  into  lmall  bits, 
that  part  \yhich  is  tender  only,  and  when  you 
have  about  a pint  and  a half  wafh  them  in  feveral 
waters,  boil  them  half  a quarter  of  an  hour,  fhift 
them  into  cold  water,  and  leave  them  to  drain. 
Then  do  them  in  the  fame  manner  as  the  pigeons 
and  young  peas,  but  put  into  the  bunch  of  herbs  a 
little  favory  and  add  two  cloves. 
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Pigeons  with  Couri-Bouillm. 

Take  three  or  tour  large  pigeons,  trufs  and  lard 
them  with  fat  bacon,  and  put  them  into  a ftew-pan 
no  larger  than  will  contain  them,  with  a bunch  of 
parfley  and  fcallions,  a clove  ot  garlic,  two  fhaiots, 
two  cloves,  a laurel-leaf,  thyme,  bald,  a parlnip, 
a carrot,  two  onions,  and  a bit  of  butter,  about 
half  the  frze  of  an  egg,  1 a 1 1 and  pepper  ; moiAeii 
them  with  a glal's  of  white  wine  and  as  much 
broth,  and  let  them  flew  over  a flow  fire.  VV  hen 
the  pigeons  are  done,  ft  ram,  off  the  lauce,  and  if 
there  be  too  much  reduce  it  ; add  half  a fpoonfull 
ot  verjuice,  ora  dafh  of  vinegar,  and  lerve  it  over 
the  pigeons. 

T ? ch  efs  Pigeons  a la  Sainte  Mënehould. 

Take  three  large  pigeons,  trufs  and  pick  them, 
and  put  them  into  a ffew-pan  with  a bit  of  butter 
about  the  fize  of  an  egg,  i oiled  in  flour,  parfley 
and  fcallions  whole,  two  onions  fficed,  lome  car- 
rot and  pa'  inip  to  give  a flavour,  a clove  of  garlic 
whole,  fait,  pepper,  three  cloves,  a laurel-leaf, 
thyme  and  bahl  ; moiflen  it  with  three  gills  of 
milk  and  make  it  boil  ; then  put  in  the  pigeons  and 
let  them  flew  very  gently  an  hour.  Vv  lien  they 
are  enough,  take  them  out  to  drain  ; Akim  the  fat 
off-  the  flew,  put  it  upon  a plate,  and  dip  the 
pigeons  into  it,  ftrewing  them,  as  you  take  them 
cut,  with  grated  bread;  grill  them  of  a fine  co- 
lour, bafting  them  with  the  remainder  of  the  fat, 
and  lerve  them  dry.  They  may  be  ferved  with 
lauce  rémoulade:  to  make- it,  fee  the  chapter  upon 
fauces. 
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Pigeons  à la  Pay  fame. 

Take  four  pigeons,  trufs  and  flit  them  down  the 
back  to  make  them  lie  flat  and  to  enlarge  the 
breafl,  then  take  a quarter  of  a pound  of  freaked 
bacon  cut  into  dices.  ; put  it  into  a flew- pan  with 
half  a dozen  of  fmall  onions,  flew  it  gently  till 
they  be  enough  ; then  fhake  in  a little  flour  and 
put  in  the  pigeons,  moiflening  the  whole  with  a 
(mail  glafs  of  white  wine  and  as  much  water,  and 
feafoning  it  with  whole  pepper.  The  pigeons  be- 
ing done,  and  the  lance  thick  and  a little  fat,  add 
two  eggs  beat  up  with  cream. 

Pigeons  en  Papillotes . 

Tkke  three  pigeons  of  a moderate  flze,  cut  them 
in  two  to  make  them  lie  flat,  and  fteep  them  in 
fvveet  oil  with  (bred  parfley,  fcallions,  mufh rooms, 
their  livers,  and  feme  leaves  of  bafil,  the  whole- 
Ihred  fine  j fait,  whole  pepper,  and  fome  fmall 
dices  of  bacon  : then  wrap  each  half  pigeon  in  half 
a fheet  of  white  paper,  putting  over  and  under  the 
thin  dices  of  bacon  and  the  feafoning  : lay  them 
upon  the  gridiron  upon  a double  Iheet  of  paper 
greafed,  and  let  them  do  over  a very  flow  Are, 
turning:  them,  when  one  flde  is  done,  on  the  other. 
Serve  them  in  the  papers  without  lauce. 

Po  drefs  Pigeons  à la  Marianne. 

Prepare  thny  pigeons  as  the  preceding,  make 
them  lie  flat  with  the  cleaver,  and  put  them  into 
a ftew-pan  with  two  fpoonfulls  of  oil,  a glafs  of 
broth,  fait,  whole  pepper,  two  leaves  of  laurel  ; 
let  them  boil  very  (lowly,  and  when  they  are 
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done,  drain  and  difh  them  for  tabic.  Take  the 
laurel  leaves  out  of  the  fauce  and  Ikim  off  the  fat, 
addins  an  anchovy  minced,  three  fhalots,  a few 
capers  minced  alfo,  and  lome  grated  nutmeg  ; 
thicken  it  over  the  fire  with  a bit  of  butter  about 
the  fize  of  a walnut,  rolled  in  flour,  and  ferve  it 
over  the  pigeons. 

P ? make  a Fricandeau  of  Pigeons. 

After  having  larded  all  the  upper  part  of  your 
pigeons  with  bacon,  flew  them  in  the  fame  man- 
ner as  the  fricandeau  à la  bourgeoife,  (page  90). 

Po  fri  cafe  e Pigeons  like  Chickens. 

Cut  your  pigeons,  which  fhould  be  large,  in 
four  quarters,  or,  if  they  be  of  a middling  fize,  in 
half,  and  do  them  in  the  lame  manner  as  the  fri— 
cafee  of  chickens,  (page  108). 

Pigeons  au  Soleil. 

Take  fome  young  pigeons,  and  having  drawn 
them,  run  a fleeter  through  the  legs  of  each  andput 
them  into  boiling  water,  letting  them  boil  up  once. 
Then  put  them  into  a Aew-pan,  with  a glafs  of 
white  wine,  a bunch  of  p'arfley,  fcallions,  a clove 
of  garlic,  fait,  pepper,  two  cloves,  and  a little 
bit  of  butter.  When  they  are  done,  drain,  and 
leave  them  to  cool,  ready  to  dip  in  a thick  batter 
made  with  two  handfulls  of  flour,  fait,  a little 
fweet  oil,  and  a littde  white  wine,  ftirred  in  by  de- 
grees, till  the  batter  is  of  a proper  thicknefs. 
fry  them  of  a good  colour,  and  ferve  them  hot, 
garuilhed  with  fried  parfley. 
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Pigeons  en  Surtout. 

Ragout  your  pigeons  à la  bourgeoife,  (fee  page 
and  when  the  fauce  is  thick  leave  them  to 
cool  ; then  take  the  difih  in  which  you  mean  to 
ferve  them,  and  which  fhould  bear  the  fire,  and 
fpread  over  the  bottom  of  it  a good  force-meat; 
put  the  pigeons  upon  it,  and  cover  them  with  the 
fame  force-meat  that  you  have  put  under,  in  fuch 
a manner  as  entirely  to  conceal  the  ragout.  Draw 
a knife  over  them,  dipt  in  an  egg,  and  cover  them 
with  grated  bread  ; put  them  into  an  oven,  or  let 
them  upon  a ftove,  and  brown  them  with  a fala- 
mander.  Drain  off  the  far,  and  ferve  a good  fauce 
of  clear  cullis  over  your  pigeons. 

Pigeons  en  Pimbale. 

Ragout  your  pigeons,  and  when  they  are  cold 
do  them  en  timbale  ; for  the  explanation  of  which 
fee  the  chapter  of  Paffry. 

Phe  fame,  with  Portofe. 

Cut  the  head  and  feet  of  fome  fortifies, ffew  them 
with  fome  white  wine,  broth,  and  a bunch  of 
herbs,  and  then  take  them  out  of  the  fhell  ; ob- 
ferve  to  take  out  the  gall,  and  put  the  tortoifes 
into  a ragout  of  pigeons. 

A Pigeon  Pourt. 

See  the  article  ot  Paltry. 

I 

Pigeons  à la  Poêle. 

Having  picked  and  drawn  fome  fmall  pigeons, 
put  them  into  a few- pan,  with  a little  good  butter, 
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parfley,  fcallions,  champignons,  and  a clove  of 
garlic,  all  ft) red  fine  ; fait  and  whole  pepper  ; then 
put  them  with  their  feafoning  into  another  ffew- 
pan,  to  fome  (lices  of  veal  parboiled  ; add  half  a 
glafs  of  white  wine  and  cover  them  with  thin  raft- 
ers of  bacon  and  a fheet  of  white  paper.  Cover 
the  (lew-pan  clofe,  and  let  them  (immer  over  a 
flow  fire  ; then  take  the  fat  off,  put  in  a little 
cull  is  to  thicken  the  fauce,  and  lerve  it  over  the 
pigeons. 

Phe  fame , en  Hatelet. 

A ragout  of  pigeons  may  be  <ufed  for  this  dift, 
that  has  been  ferved  at  table;  put  a' bit  of  butter 
into  the  ragout,  heat  it,  and  to  make  it  richer  add 
the  yolks  of  two  or  three  eggs  ; then  (pit  the  pieces 
upon  little  lkewers  and  cover  them  with  grated 
bread,  keeping  as  much  of  the  fauce  to  them  as 
you  can.  Fry  them  of  a good  colour,  and  lerve 
them  dry. 

Pigeons  en  Crepin. 

Take  five  young  pigeons,  trufs  them,  put  them 
into  boiling  water  and  let  them  boil  up  once  ; then 
(lew  them  half  an  hour  with  a little  broth,  half  a 
glafs  of  white  wine,  a bunch  of  parfley,  fcallions, 
half  a clove  of  garlic,  thyme,  laurel,  bafil,  two 
cloves,  pepper  and  laic,  and  let  them  cool  : make 
a force-meat  with  lome  fillet  of  veal,  beef  fuet, 
crumb  of  bread  foaked  in  milk  or  cream,  parfley, 
fcallions,  muftrooms,  cut  fmall  ; fait  and  pepper, 
and  mix  it  with  the  yolks  and  white  of  three  eggs 
beat  up  ; put  this  force-meat  round  each  pigeon, 
and  over  it  a bit  of  a pig’s  maw  ; clofe  the  maw 
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by  wetting  it  with  a beat  egg;  drew  grated  bread 
over,  and  fet  the  pigeons  half  an  hour  upon  a How 
fire  that  the  force-meat  may  have  time  to  do,  and 
brown  them  with  a falamander.  Wipe  off  the  fat 
and  ferve  them  with  the  fauce  well  fkimmed  and 
drained,  adding  a little  cullis  to  thicken  it. 

Pigeons  in  Fritters . 

Make  ufe  of  thofe  that  have  been  ferved  at  ta- 
ble, cut  them  in  half  and  give  them  a flavour  by 
ifeeping  them  in  herbs  and  oil.  Let  them  cool, 
and  then  dip  them  in  a batter  made  with  flour, 
white  wine,  a fpoonfull  of  Iweet  oil,  and  dome 
fait  ; fry  them  of  a good  colour,  and  garnifh 
them  with  fried  parfley. 

Pigeons  à . la  Daupkne. 

Scald  lome  fen  all  pigeons  and  flew  them  be- 
tween rafhers  of  bacon,  with  a little  broth,  a flice 
of  lemon  and  a bunch  of  Iweet  herbs;  ferve  them 
with  fome  veal  fweetbreads  glazed  like  a fri- 
candeau. See  Fricandeau,  (page  90 ). 

To  drefs  different  Sorts  of  Game,  lèverai  W ays. 

Fo  drefs  Pheafants. 

Roaft  them  either  drawn  or  larded,  or  with  a 
fluffing  made  with  the  livers  minced,  with  grated 
bacon,  parfley  and  fcallions  (hied  fine,  pepper 
and  fair,-  and  covered  with  dices  of  bacon  and 
paper;  ferve  them  with  lauce.  à la  Provençale,  or 
any  other  lauce  in  the  falhionable  tafle.  They 
may  he  ferved  alio  in  pattys  hot  and  cold,  or  in  a 
tureen. 
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To  drefs  Wild  Ducks. 

They  are  •ufually  roafted,  but  neither  larded 
nor  covered  with  bacon.  To  make  a fide  difh, 
vvheil  they  are  roafted  and  cold,  cut  them  into 
thin  dices,  and  ferve  them  with  different  fauces  ; 
as  with  juice  of  orange,  anchovy  and  capers,  or 
fdmiq,  which  may  be  found  in  the  article  of 
Larks. 

To  drefs  Red-tails  and  Ideal. 

Teal  is  alfo  roafted  and  neither  larded  nor  co- 
vered with  bacon.  To  introduce  them  as  fide 
difhes,  wrap  them  in  paper  and  ferve  them  with 
a ragout  of  olives,  turnips,  truffles,  or  with1  fauce 
à la  rocambole. 

The  red-tail  makes  an  excellent  roaft,  being 
plucked  and  drawn, 

To  drefs  Larks  federal  Ways. 

Roaft  them  larded  or  covered  with  bacon,  or 
half  of  them  one  way  and  half  the  other.  Do  not 
draw  them,  and  put  toafted  bread  under  them  to 
receive  what  falls. 

For  a fide  difh  they  are  ferved  many  ways;  to 
make  them  into  a tourt,  draw  them  and  take 
out  the  gizzard  ; put  grated  bacon  at  the  bottom 
of  the  difh  and  the  larks  upon  it,  having  firft 
taken  off  the  heads  and  feet,  and  given  them  a 
few  turns  over  the  fire  in  a ftew-pan,  with  a little 
butter,  parfley,  fcallions,  champignons  and  a little 
garlic,  the  whole  cut  fine,  and  the  larks  left  to 
cool  : finifh  the  tourt  according  to  the  rules  in 
the  general  article  of  Tourts. 
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Larks  en  Salmis  à la  Bourgeoifc. 

Take  thofe  which  have  been  roaited  and  ferved 
at  table,  cut  off  the  heads  and  take  out  any  (luf- 
fing that  may  have  been  put  inro  the  carcaje,  and 
pound  them  together  in  a mortar,  mixing  them 
when  pounded  with  a little  good  broth;  ftrain 
this  little  cuilis  through  a lieve,  and  feafon  it  v\irh 
(alt,  pepper,  and  rocambole  bruiled,  adding  a dalh 
of  verjuice.  Heat  the  larks  in  the  fauce,  not  fuf- 
fering  them  to  boil,  andferve  them  garnifned  with 
crufls  of  bread  fried.  Every  fort  of  falmis  à 
la  bourgeoile  is  made  in  the  fame  manner,  by 
pounding  the  carcaffes  or  what  is  left  of  them. 

To  make  a Ragout  of  Larks. 

Take  a dozen  of  larks  truffed  as  for  the  fpit, 
and  turn  them  a few  times  over  the  fire  in  a ftevv- 
pan,  with  a bit  of  butter,  a bunch  of  fweet  herbs, 
champignons,  and  a veal  Iweetbread,  11  aking 
in  a little  flour;  moiflen  them  with  a glals  of 
white  wine,  of  broth,  and  gravy  lufficient  to  co- 
lour the  fauce,  and  let  it  boil  and  reduce  till  it  be 
thick;  then  take  the  fat  off  and  fealon  the  lauce 
with  ialt  and  whole  pepper.  This  ragout,  after 
being  ierved  at  table,  may  be  again  ferved  en  Cail- 
les ; put  a good  force-meat  at  the  bottom  of  the 
dilh  in  which  you  would  lerve  it,  and  over  it  the 
ragout  covered  with  the  fame  force-meat  ; draw  a 
knife  over  it  dipt  in  an  egg,  and  grate  bread  over. 
Set  it  upon  your  ffove,  and  brown  it  with  a lala- 
mander.  Then  drain  ofi  the  fat,  and  put  into  the 
dilh  a clear  gravy  fauce. 
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To  drefs  a Ring-Dove. 

The  ring-dove  is  a fpecies  of  wild  pigeon,  and 
is  excellent  larded  and  well  roafted.  It  may  alfo 
be  drefied  different  ways  for  a fide  difh  ; for  which 
you  need  only  confiait  the  article  of  pigeons. 


To  roaft  a Partridge . 

To  ferve  it  as  a fide  difh,  when  you  have  pluck- 
ed and  drawn  it,  make  a little  Huffing  of  the 
liver,  with  fome  grated  bacon,  a little  lalt, 
pariley  and  fcallions  minced,  and  put  it  into  the 
carcafs,  fewing  the  opening  that  none  fall  out  ; 
then  trufs  and  put  it  over  the  fire  with  a little  butter 
in  a ftew-paù,  and  roaff  it  covered  with  thin 
rafhers  of  bacon,  and  white  paper.  A partridge 
is  alfo  excellent  larded,  and  roafted  without  a 
Huffing.  When  they  are  done  fervë  them  with 
any  fiuce  or  ragout  you  think  proper  : as 
Sauce  à la  carpe  Ragout  of  truffles 

Sauce  à l’Efpagnole  Ragout  of  lettuces 


Sauce  aux  zeRs  d’o- 


range 

O 


Ragout  of  olives 
Ragout  au  falpicon 


Sauce  à la  Sultane 

For  all  which  fee  the  chapter  of  fauces. 

A partridge  may  alfo  be  done  en  Papillotes,  upon 
the  gridiron.  ) 


To  drefs  Old  Partridges . 

Do  them  them  à la  braife,  in  the  fame  manner 
as  the  neat’s  tongue,  (page  1 1),  except  that  fome 
white  wine  mult  be  added.  When  they  are  done, 
lerve  them  in  a tureen  with  a cullis  of  lentils  and 
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dreaked  bacôli.  See  a bread:  of  veal  with  cab- 
bage and  {freaked  bacon,  (page  78).  Do  your  pa- 
tridges  the  fame,  but  do  not  parboil  therm  An 
old  partridge  may  be  ferved  alfo  with  a ragout  of 
chefnuts,  olives  or  truffles  ; or  in  a cold  pye,  or 
boiled  and  ferved  up  in  foup. 

’To  drefs  Woodcocks  and  Snipes* 

Road  them  either  larded,  or  covered  with  thin 
{lices  of  bacon  and  vine  leaves,  and  leave  the  trail 
in  them  ; put  toadied  biead  under,  to  receive  what 
falls  while  they  are  doing,  and  ferve  them  upon 
the  toad.  When  they  are  roaded  and  cold,  they 
may  be  done  en  falmis.  See  larks  en  falmis  à la 
bourgeoile,  (page  156).  To  introduce  them  for  a 
fide  di(h,  fplit  them  behind,  and  take  out  the  en- 
trails except  the  gizzard  ; mini  ce  and  mingle  them 
with  grated  bacon  or  a bit  of  butter,  parfley 
and  fcallions,  dred,  and  a little  fait  ; put  this 
duffing  into  the  carcades,  and  few  them  that  none 
fall  out,  and  then  frufs  and  road  the  woodcocks 
covered  with  bacon  and  paper.  When  they  are 
done,  ferve  them  wbth  fauce  or  ragout,  like  the 
partridge  ; fnipes  are  ferved  in  the  lame  manner. 

They  may  be  made  into  tourtsallo;  but  in 
that  cafe,  draw  them  and  make  a force-meat  of 
the  entrails  to  put  at  the  bottom  of  the  dilh. 

v To  drefs  Quails. 

Road  them  covered  with  bacon  and  vine-leaves; 
or,  for  a tide  did,  dew  them  à la  braife,  with  a 
dice  of  veal,  a bunch  of  fweet  herbs,  radiers  of 
.bacon,  a little  good  butter,  very  little  lair,  half  a 
glalsofg-ood  white  wine,  and  a ipoontull  ol  broth. 
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When  they  are  done,  take  them  out,  fkim  the 
liquor,  drain  it,  and  add  to  it  a little  cullis  ; ferve' 
it -over  the  quails*  ^ 

When  done  thus,  quails  may  be  garnifhed 
with  crawfida,  or  veal  fweetbread,  dewed  with 
them  ; or  they  may  be  ferved  with  cabbage  gar- 
nifhed  with  ftreaked  bacon,  or  with  a cullis  of 
lentils,  as  partridges. 

T ? drefs  Quails  with  Laurel. 

Having  drawn  and  truffed  them,  mince  the 
livers,  and  mix  them  with  parfley,  fcallions,  a 
bit  of  butter,  fait  and  pepper  ; put  them  again 
into  the  carcaffes  of  the  quails,  and?  road  them 
covered  with  paper  ; boil  four  or  five  leaves  of 
laurel  in  water,  make  them  into  a fauce  with 
veal  cullis,  and  ferve  it  over  the  quails. 

The  fame,  'with  Cabbage. 

Do  them  like  the  bread;  of  veal,  (page  y 8)  ; but 
do  not  parboil  the  quails. 

The  fame , au  Gratin. 

lake  fix  or  lev.en  quails,  finged  and  drawn; 
turn  them  a few  times  over  the  fire  in  a dew-pan, 
with  a bit  of  butter,  a bunch  of  parflev,  fcallions, 
a clove  of  garlic,  two  cloves,  half  a laurel-leaf, 
thyme,  hall l,  and  fome  mufhrooms.  Thetrfhake 
in  iome  flour,  and  moiflen  them  with  a glafs  of 
white  wine,  lome  broth,  and  as  much  gravy  as 
will  give  colour  to  the  fauce,  adding  fait  and 
whole  pepp-  r.  When  they  are  half  done,  put 
in  a veal  (weetbread  parboiled,  cut  into  large  dice, 
and  let  it  remain  over  the -fire  till  it  is  done  and 
♦ reduced 
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reduced  to  a thick  fauce.  Your  ragout  being 
completed,  of  a good  Savour,  and  the  fat  taken  off, 
ferve  it  upon  a gratin  made  as  follows:  Mince 
the  liver  of  the  quails  with  parfLy  and  fcallions, 
and  mix  it  with  a little  crumb  of  bread,  a bit  of 
butter,  fait,  pepper,  and  the  yolks  of  two  eggs  : 
then  take  the  difii  upon  which  you  ferve  your 
quails,  and  fpread  this  little  force-meat  over  the 
bottom;  fet  it  .over  a very  flow  fire  till  it  is 
done,  and  flicks  to  the  difh,  and  ferve  your  ragout 
..over  it. 

The  fame>  au  Sa/picon. 

Roafl  your  quails  or  flew  them  à la  braife,  and 
ferve  them  with  a ragout  au  falpicon  r For  which 
lee  the  Ragouts. 


Ortolans. 

The  ortolan  is  a lmall  bird,  very  fcarce  and 
delicate,  and  is  excellent  roafled. 


Thrufhes  and  Blackbirds 

Are  drefl'ed  in  the  lame  manner  as  woodcocks, 
with  the  trail  left  in  the  carcaffes.  See  the  arti- 
cle of  woodcocks,  (page  15  8). 


To  drefs  Plover. 

Pick  and  lard  them,  leaving  the  trail  in  ; ronft 
them  with  a toall  under  to  receive  what  falls, 
ferving  them  when  done  over  it.  Or  ro^ft  your 
plover  with  a fluffing  made  of  the  entrails  like  the 
woodcocks  (page  158),  and  ferve  them  with  the 
fame  fauce  ; or  do  them  à la  braife  like  quails, 
and  ferve  them  the  fame. 


^Lapwings. 
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Lapwings. 

Roaft  them  in  the  fame  manner  as  wild  ducks. 

Red  Brcajls. 

Are  an  excellent  bird,  and  are  ferved  like  or- 
tolans. . 

% 

% x- 

Lo  drefs  a Leveret. 

Skin  it,  take  out  the  entrails,  and  put  it  over 
the  fire  a few  minutes,  with  butter  or  fat  ; then 
lard  and  roafl  it,  and  when  it  is  done  ferve  it  with 
fauce  and  vinegar,  and  pepper  and  fait,  which 
fhould  be  ferved  in  a fauce-boat  apart.  If  you 
would  introduce  it  as  a fide  difh,  when  it  is  done 
and  cold,  cut  it  into  fmall  flices,  and  ferve  them 
in  a thick  pepper  fauce,  or  in  fhalot  fauce,  or 
different  forts  of  thefe  fauces. 

Lo  drefs  a Hare  en  Civet. 

Cut  it  up,  preferving  the  blood,  if  there  be  any, 
and  turn  it  a few  times  over  the  fire  in  a (lew-pan, 
with  a bit  of  butter  and  a.  bunch  of  herbs;  (hake 
in  fome  flour,  and  moiften  it  with  a pint  of  white 
wine  and  fome  broth, ✓ adding  fait  and  pepper. 
When  it  is  done,  if  you  have  any  of  its  blood  put 
it  in,  and  thicken  the  fauce  over  the  fire. 

Hare  Patty  à la  Bourgeoife. 

Cut  up  a hare,  taking  care  to  pi  eferve  the  blood, 
and  lard  it  with  large  flices  of  bacon,  rolled  in 
fair,  parfley,  fcallions,  and  garlic,  all  flared  fine; 
then  flew  it  in  a fmall  pot  with  half  a glafs  of 
brandy  and  a bit  of  butter;  and  when  it  is  done, 

M ' and 
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and  the  fauce  nearly  confumed,  add  the  blood, 
letting  it  heat,  hut  not  boil.  Difh  up  the  hare, 
laying  the  pieces  fo  clofe  that  they  may  appear 
as  one;  ferve  it  cold. 

To  harico  a Hare. 

Skin  a hare  and  take  out  the  entrails,  cut  the 
liver  into  bits  and  put  the  whole  into  a ftew-pan, 
with  a bit  of  butter,  a bunch  of  parfley,  fcallions, 
a clove  of  garlic,  two  fhalots,  a laurel-leaf, 
thyme,  and  bafil  ; turn  them  a few  times  over 
the  fire,  and  put  in  a kitchen  fpoonfull  of  flour  ; 
moiften  it  with  half  a pint  of  white  wine,  two 
fpoonfulls  of  vinegar,  and  two  or  three  glafles  of 
water  or  fome  broth.  Then  have  ready  turnips 
pared  and  cut  properly  ; parboil  them  half  a quar- 
ter of  an  hour  in  water,  and  put  them  into  the 
ftew-pan  with  the  hare  -,  add  fait  and  whole  pep- 
per, and  let  them  flew  till  they  are  done  and  the 
liquor  is  reduced  to  a thick  fauce  ; then  take  out 
the  bunch  of  herbs,  and  ferve  it  hot.  If  the 
hare  be  tender,  put  in  the  turnips  at  the  fame 
time. 

\ * • ' -,  » • 

S/ices  of  Hare  en  Civet, ;. 

Take  a roafled  hare,  which  has  been  ferved  at 
table,  and  cut  off  all  the  meat  in  fmall  dices,  bruile 
the  bones,  and  put  them  into  a ftew-pan,  with  a 
bit  of  butter  half  the  fize  of  an  egg,  lome  onions 
fliccd,  a clove  of  garlic,  a laui el-leaf,  and  two 
cloves  ; (hake  them  a few  times  over  the  fire,  and 
fhake  in  a little  flour  ; moiften  the  whole  with  a 
glafs  of  broth  and  two  glafles  of  red  wine,  and 
leafen  it  with  pepper  and  fait  : let  it  boil  till 

half 
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half  is  confumed  ; then  drain  it,  and  put  in 
the  flices  of  hare  with  a little  vinegar,  letting 
them  heat  but  not  boil. 

* i ' 

A Leveret  au  Sang. 

When  you  fkin  your  leveret,  and  take  out  the 
entrails,  be  careful  to  preferve  the  blood  ; cut  it 
up,  and,  if  you  choofe,  lard  it  with  fat  bacon  : 
put  it  into  a ffew-pan,  with  the  liver,  and  a bit  of 
butter  about  the  fize  of  an  egg,  fcallions,  a clove 
of  garlic,  two  fhalots,  three  cloves,  a laurel-leaf, 
thyme  and  balil  : turn  it  a few  times  over  the  fire, 
and  (hake  in  a little  flour  : moiften  the  whole 
with  three  glaffes  of  broth,  a gill  of  red  wine,  and 
a fpoonfull  of  vinegar,  adding  pepper  and  fait  ; 
let  it  boil  till  the  leveret  be  done,  and  the  fauce 
nearly  confumed.  Then  take  the  liver,  bruife  it 
well,  and  mix  it  with  the  blood  : when  you  are 
ready  to  ferve  it,  put  in  the  blood  to  thicken  over 
the  fire,  with  the  yolks  of  fome  eggs  -,  add  half  a 
handfull  of  capers,  and  ferve  it  hot. 

Slices  of  Hare  à la  Poivrade. 

Take  a hare  or  leveret  which  has  been  roafted, 
and  ferved  at  table  ; take  off  the  meat,  and  cut  it 
into  thin  fmall  dices  ; if  you  have  not  enough  to 
nil  a diih,  do  not  take  out  the  bones,  but  cut  the 
pieces  large  and  equal.  Put  them  into  a ffew-pan, 
with  fauce  à la  poivrade,  highly  relidied  ; heat, 
but  do  not  let  your  hare  boil,  and  lerve  it  hot. 
tor  fauce  à la  poivrade  fee  the  Sauces. 

To  drefs  Rabbits. 

Skin  them,  tajce  out  the  entrails,  and  road; 
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them  ; firfl  putting  them  over  the  fire  with  a 

little  butter,  and  larding  them  with  bacon. To 

fricafee  rabbits,  cut  them  up,  and  let  them  remain 
fome  time  in  cold  water  to  cleanfe  ; then  fricafee 
them,  like  the  bread;  of  veal,  (page  78). — They 
may  be  marinated  alfo  like  beef  brains,  (page  14), 
and  ferved  in  the  fame  manner. 

-t 

To  drefs  Rabbits  with  a Cullis  of  Lentils. 

When  cut  up,  flew  them  with  good  broth, 
fome  flreaked  bacon,  a bunch  of  herbs,  and  very 
little  pepper  and  fait  ; flew  alfo  a pint  of  lentils, 
with  fome  broth  and  fait  : when  they  are  done, 
ftrain  them  through  a fieve,  and  afterwards  reduce 
them  over  the  fire  till  you  think  the  iauce  thick 
enough  to  ferve.  Heat  the  rabbit  and  bacon  in 
a tureen,  and  ferve  them. 

To  drefs  a Rabbit  à la  Bourgeoife. 

Cut  up  a rabbit,  and  put  it  into  a flew-pan,  with  a 
bit  of  butter,  a bunch  of  herbs,  fome  mufhrooms, 
and  artichoke  bottoms  parboiled.  T urn  the  whole 
a few  times  over  the  fire,  and  put  in  a little  flour, 
with  fome  broth,  and  a glafs  of  white  wine,  adding 
fait  and  pepper.  When  it  is  done,  and  the  fauce 
nearly  confirmed,  add  the  yolks  of  three  eggs  beat 
up,  with  fome  broth  and  a little  fhred  parfley,  and 
ferve  it  of  a good  flavour.  An  old  rabbit  is  as  well 
as  a young  one  for  a ragout,  when  there  is  time 
to  flew  them  ; but  they  are  neither  good  for  the 
fpit,  to  marinate,  nor  ferve  en  papillotes,  or  caifles. 

To  make  Rabbit  Puddings. 

Boil  three  gills  of  milk,  with  three  fliced  onions, 

fome 
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fome  coriander  feed,  parfley,  fcallions,  thyme, 
laurel  and  ball),  till  three  parts  is  confumed  ; then 
ftrain  it,  and  put  in  the  livers  of  feveral  rabbits, 
half  a pound  of  pork  flair  cut  into  little  fquare 
pieces,  and  a little  fait  and  beat  fpices  ; add,  alfo, 
the  yolks  of  ten  eggs,  and  ftir  it  over  a flow  fire: 
when  it  is  well  mingled,  and  not  too  hot,  put  the 
whole  into  a pig’s  gut,  about  eight  inches  long  ; 
taking  care  not  to  fill  it  above  three  parts,  left  the 
meat  fhould  fwell,  and  your  pudding  burft.  When 
your  puddings  are  tied  at  each  end,  put  them  into 
boiling  water,  and  let  them  boil  a quarter  of  an 
hour  ; then  prick  them  w ith  a pin,  and  if  no  greafe 
comes  out  take  them  up  ; throw  them  into  cold 
water,  and  put  them  upon  adifhready  for  grilling. 

To  drefs  Rabbits  en  Bigarrure. 

Take  a rabbit,  fkin  it,  and  take  out  the  entrails  ; 
mince  the  liver,  and  m.ingle  it  with  grated  bacon, 
a little  butter  or  beef  marrow,  parfley,  fcallions, 
and  favory  fhred  fine,  fait  and  whole  pepper.  Mix 
this  fluffing  with  the  yolks  of  three  eggs,  and  put 
it  into  the  belly  of  the  rabbit,  fewing  it  ; then  put 
the  .rabbit  over  the  fire  a few  minutes,  with  butter 
or  fat  : cut  flips  of  bread,  the  length  of  the  rabbit, 
with  as  many  of  ftreaked  bacon,  well  interlarded, 
and  cover  the  carcafs  of  the  rabbit  with  it,  putting 
firft  a flip  of  bread,  and  then  of  bacon,  in  luch  a 
manner  that  the  head  only  may  be  feen  : wrap  it 
in  two  fheets  of  paper,  well  buttered,  and  roaft  it  : 
when  done,  and  the  bread  a little  crilped,  take  off 
the  paper,  and  ferve  your  rabbit  with  the  flips  of 
bread,  bacon,  and  its  own  gravy,  or  you  may  add 
à dafh  of  verjuice. 


( *66  ) 


To  d e/s  Rabbits  en  Matelotte. 

Stir  a little  butter  and  a frnall  fpoonfull  of  flour 
over  the  fire,  till  it  is  of  a fine  cinnamon  colour  ; 
cut  up  your  rabbit,  and  put  it  into  the  ftew-pan 
with  it,  turn  it  a few  times  upon  the  fire,  and  add 
a glafs  of  red  wine,  two  glafles  of  water  and  broth, 
a bunch  of  parfley,  fcallions,  a clove  of  garlic, 
thyme,  laurel,  f\yo  cloves,  bafil,  fait  and  whole 
pepper.  Let  it  ftew  gently  half  an  hour,  and  then 
put  in  a dozen  of  fmall  white  onions,  parboiled  : 
if  you  choofe  to  add  an  eel  cut  in  pieces,  do  not 
put  it  in  till  the  rabbit  is  three  parts  done.  Before 
you  ferve  it  up,  take  out  the  bunch  of  herbs,  fkim 
the  fauce  well,  and  add  to  it  fome  capers  whole, 
and  an  anchovy  minced.  Serve  it  with  fmall 
crufts  of  bread,  fried  in  butter,  and  pour  the  fauce 
over  all. 

To  mince  Rabbits. 

Take  what  remains  of  a roafted  rabbit  which 
has  been  ferved  at  table,  cut  of?  all  the  meat,  and 
mince  it  with  a little  roafted  mutton.  Break  the 
bones  of  the  rabbit  into  little  bits,  and  put  them 
into  a ftew-pan,  with  a little  butter,  lome  fhalots, 
half  a clove  of  garlic,  thyme,  laurel,  and  bafil  : 
turn  them  a few  times  over  the  fire,  and  fhake  in 
a little  flour  : moiften  the  whole  with  a glals  of 
red  w'ine,  and  as  much  broth,  and  let  it  boil  half 
an  hour  over  a flow  fire  : then  ftrain  it  oft,  and 
put  in  the  mince-meat,  with  fait  and  whole  pep- 
per ; let  it  heat,  but  not  boil,  and  ferve  it  hot  : 
if  you  choofe,  garnifh  your  mince  with  crufts  of 
fried  bread. 
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Rabbits  in  Slices , with  a Ragout  of  Cucumbers. 

Slice  two  large  cucumbers  as  thin  as  you  are 
able,  and  fteep  them  two  hours  in  fait  and  vinegar; 
then  Iqueeze  them  dry,  and  put  them  into  a ftew- 
pan,  with  a bunch  of  parfley,  fcallions,  a laurel- 
leaf,  thyme,  and  bafil  ; fet  them  over  the  fire,  and 
keep  turning  them  till  they  are  a little  brown; 
fhake  in  a little  flour,  and  moiften  them  with  two 
glafles  of  good  broth.  Let  them  flew  flowly  half 
an  hour,  that  the  ragout  may  thicken,  and  then 
take  out  the  bunch  of  herbs,  and  put  in  the  rab- 
bit, cut  in  thin  dices  like  the  cucumbers;  let  it 
warm,  without  boiling,  add  fait  and  whole  pepper, 

and  ferve  it  up. This  is  a good  way  to  ufe 

the  remains  of  rabbits  which  have  been  ferved  at 

• 

table. 

j to  ferve  a Rabbit  en  Salade . 

Cut  fome  crumb  of  bread,  as  you  would  bacon 
for  larding,  fry  it  in  butter,  of  a good  colour,  and 
when  it  is  drained,  take  the  remains  of  a roafted 
rabbit,  cut  the  meat  into  dices, ’ and  arrange  it  in 
your  difli  for  table  over  the  fried  bread,  with  two 
anchovies,  cut  very  fmall  and  well  walked,  fome 
capers,  and,  if  you  have  any,  fome  fmall  white 
onions  boiled  : intermingle  the  whole,  arrange 
it  with  as  much  tafte  as  you  can,  and  leafbn  it 
with  fait,  whole  pepper,  oil  and  vinegar.  The 
feafoning  is  not  in  general  put  in  till  it  is  upon 
table.  ' * ‘ 

To  drefs  Rabbits  with  young  Peas. 

Cut  them  up,  and  flew  them  in  the  lame  man- 
ner as  the  chickens  with  young  peas  (page  1 18). 
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, , The  fame , en  Papillotes. 

Take  a young  tender  rabbit,  cut  it  up,  and  Aéep 
it  in  fvveet  oil,  with  parfley,  fcallions,  mufhrooms, 
and  a clove  of  garlic,  the  whole  fhred  fine,  fait 
and  whole  pepper.  Wrap  each  piece,  with  its 
feafoning,  and  a fmall  flice  of  bacon,  in  fome  white 
paper,  buttered  or  oiled  on  the  outfide  : lay  them 
upon  the  gridiron,  upon  a fheet  of  oiled  paper, 
over  a very  flow  fire,  and  when  done,  ferve  them  in 
the  papers. 

The  fame,  en  Gateau. 

Take  off  all  the  meat  of  a rabbit;  cut  that  of 
the  fillet  and  legs  into  fmall  dices,  and  mince  the 
red  with  the  liver,  to  make  a force-meat  ; mingle 
the  mince  with  a handfull  of  crumb  of  bread, 
foaked  upon  the  fire  in  a pint  of  milk  ; adding  the 
yolks  of  three  eggs,  a good  quarter  of  a pound  of 
grated  bacon,  parfley,  lcallions,  two  fhalots,  and 
two  leaves  of  bafil,  the  whole  fhred  fine,  fait  and 
pepper.  Then  take  a dew-pan  of  a moderate  fize, 
and  cover  the  bottom  with  thin  rafhers  of  bacon  ; 
then  put  in  the  dices  of  rabbit,  and  cover  them 
with  the  force-meat  ; arrange  another  layer  of 
rabbit,  and  over  it  a layer  of  bacon,  and  let  the 
whole  flew  gently.  Boil  the  bones  of  the  rabbit 
apart,  with  a gill  of  white  wine,  two  or  three 
fpoonfulls  of  cullis,  and  as  much  broth,  to  make  a 
iauce  ; when  properly  reduced,  and  flavoured, 
ierve  it  over  the  rabbit,  having  taken  away  the 
bacon  that  was  over  and  under  it. 

• • V 

The  fame  au  Pcre  Douillet. 

Cut  a rabbit  into  fix  pieces,  after  having  larded 
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it  with  fat  bacon,  put  it -into  a ftew-pan,  with  a 
p ill  of  white  wine,  as  much  broth,  a little  fait  and 
whole  pepper,  a bunch  of  parfley,  fcallions,  two 
fhalots,  half  a laurel-leaf,  three  or  four  leaves  of 
bafil,  two  cloves,  a carrot,  half  a parfntp  cut  into 
flices,  and  a fpoonfull  of  hog’s-lard  : l£t  it  boil 
till  it  be  well  done,  and  the  lauce  thick  ; fkim  it, 

and  ferve  it  up. A rabbit  done  in  this  manner 

may  be  ferved  alio  cold  ; in  this  cafe,  do  not  Ikim 
the  fat  off;  place  the  pieces  in  your  dilh  to  cool; 
and  put  the  fauce,  which  fhould  be  fo  ftrong  as  to 
become  a jelly  when  cold,  into  the  bottom  of  it. 

The  fame , au  Gîte. 

Stuff  two  rabbits  with  their  livers,  a bit  of  butter, 
parfley,  fcallions,  and  champignons,  the  whole 
fhred  fmall,  fait  and  whole  pepper  ; few  them  ; 
trufs  the  hind  legs  under  the  belly,  and  the  fore 
under  the  lhout,  and  flew  them  with  a glafs  of 
white  wine,  lome  broth,  a bunch  of  herbs,  fait 
and  whole  pepper.  When  they  are  done,  {train 
ofkthe  fauce,  fkim  it  well,  put  in  a little  cullis, 
reduce  it  properly,  and  difh  the  rabbits  as  if  they 
were  fetting. 

The  fame , en  Cafes. 

Cut  up  your  rabbits,  and  ragout  them  in  the  fame 
manner  as  pigeons  en  lurtout,  (page  152). 

The  fame , with  Herbs. 

Cut  up  your  rabbits,  and  put  them  into  a ftew- 
pan,  with  parfley,  fcallions,  mufhrooms,  a clove 
of  garlic,  all  cut  fmall,  a bit  of  butter,  thyme, 
laurel,  and  balil,  flared  fine  : turn  them  a few 
4 times 
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times  over  the  fire,  fhake  in  a little  flour,  and 
moiflen  them  with  a glafs  of  white  wine,  a little 
gravy  or  brothr  adding  hilt  and  whole  pepper  : let 
the  whole  flew,  and  reduce  to  the  confidence  of 
a fauce  : when  you  are  ready  to  ferve  it,  take  the 
livers  which  were  done  with  the  fricafee,  bruife 
them,  and  put  them  into  the  fauce. 

The  famey  au  Gratin. 

Do  your  rabbits  like  the  former,  with  this  dif- 
ference, that  the  herbs  fhould  be  tied,  and  not 
minced. — Serve  it  over  a gratin,  made  in  the  fame 
manner  as  that  with  quails,  (page  159). 

The  fame , à T JLfpagnole . 

Having  cur  up  your  rabbits,  flew  them  with 
halt  a glais  of  white  wine,  a little  broth,  a bunch 
of  herbs,  fait  and  pepper,  and  ferve  them  with 
fauce  à 1’Efpagnole.  For  the  making  of  which 
fee  the  Sauces. 

i 

The  fame , en  Galantine. 

Bone  your  rabbits,  and  do  them  as  the  pig  en 
' galantine.  When  they  are  done,  if  you  would 
ferve  it  for  a fide-difh,  take  them  out  hot,  dry 
them,  and  ferve  them  with  fauce  à l’Elpagnole;  but 
they  are  ufually  ferved  cold,  and  then  are  let  cool 
in  their  broth;  fee  a pig  en  galantine,  (page  104). 

The  fame , en  Ha  te  let. 

Cut  up  your  rabbits,  and  flew  them  with  halt 
a glafs  of  white  wine,  fome  broth,  a bunch  of 
herbs,  fait  and  whole  pepper.  When  they  arc 
done,  and  the  fauce  reduced  fo  as  to  hang  about 

the 
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the  meat,  let  them  cool,  and  put  them  upon  fmall 
fkewers  ; wet  them  with  an  egg  beat  up,  and  grate 
bread  over  them  ; then  dip  them  in  their  fat,  and 
grate  bread  over  them  a fécond  time,  and  grill 
them  ; ferve  them  dry  upon  the  fkewers. 

‘ The  fame , en  Poupe  ton. 

Make  a ragout,  well  thickened,  with  a rabbit 
cut  in  pieces,  a veal  fweetbread,  and  mufh rooms. 
When  it  is  done  and  cold,  have  ready  a fluffing 
made  like  that  of  veal  en  pain  (page  90),  and 
finiffi  your  rabbit  en  poupeton  in  the  fame 
manner. 

To  roll  Rabbits  with  Pijlachio  Nuts. 

Take  the  bones  out  of  two  rabbits,  and  make  a 
force-meat  of  their  livers,  with  fome  other  kind  of 
meat  boiled  or  roafted,  fome  crumb  of  bread  boiled 
in  milk,  parfley,  fcallions,  champignons,  fait  and 
pepper,  and  mix  it  with  the  yolks  of  four  eggs: 
lpread  this  force-meat  upon  the  rabbits  ; roll  them 
up,  and  afterward  tie  them  with  packthread:  flew 
them  with  a little  white  wine,  and  a bunch  of 
fweet  herbs,  and,  when  done,  fkim  and  lfrain  the 
fauce  through  a lleve;  add  a little  cullis  to  thicken 
it,  and  reduce  it  over  the  fire.  When  you  ferve 
it  with  rabbits,  put  in  a dozen  of  piftachio  nuts 
fcalded. 

To few  Rabbits  en  Tortue. 

Bone  a rabbit,  lay  it  upon  a table,  and  make  a 
hole  in  the  {kin,  to  receive  the  half  oi'  the  fore- 
part ot  the  rabbit,  lo  that  it  is  turned  the  wrong 
fide  outward,  and  appears  in  the  fhape  of  a tor- 

toife  : 
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toife  : tie  it  with  packthread,  and  ftew  it  with  a 
glafs  of  white  wine,  a little  broth,  a bunch  of  par- 
ley, fcallions,  a clove  of  garlic,  thyme,  laurel,  ba- 
lil,  two  cloves,  fait  and  pepper  : wrhen  it  is  done, 
ffrain  off  the  fauce,  fkim  it  well,  and  put  in  a little 
cullis  ; reduce  it  to  a proper  thicknefs  over  the  fire, 
and  ferve  it  with  the  rabbit. 


Venlfon. 

The 'Jiagy  the  hind,  the  roe-buck , the  deer^  and  the 
fawn,  are  all  drefled  in  the  fame  maimer  : fteep 
the  fore* quarter  in  vinegar,  fait,  pepper,  and  a 
little  water,  and  afterward  roaft  it  : it  may  be  alfo 
ferved  like  beef  à la  mode,  or  made  into  a pafty. 


The  Wild-Boar. 

The  head,  which  is  ferved  cold,  is  the  moft 
efteemed,  and  it  is  drefled  like  a pig’s  head  : the 
feet  are  done  à la  Sainte  Menehouid,  as  the  pig’s, 

and  the  reft  in  the  manner  of  the  fillet. The 

hind  and  fore-quarter  is  roafted,  after  being  fteeped 
in  fome  marinate,  ferved  in  a pafty  cold,  en  civir, 
as  beef  à la  mode,  and  in  a pafty  in  the  pot.  The 
young  wild-boar  larded  makes  an  excellent  roaft. 


To  hafû  different  Sorts  of  cold  Rcafl  Meat. 

Take  any  kind  of  meat  that  has  been  roafted, 
either  butchers  meat,  poultry,  or  game  : cut  it 
into  fmall  pieces,  and  put  it  into  a ftew-pan,  with 
a little  parfley,  fcallions,  fhalots,  and  champig- 
nons, all  fhred  fmall,  a little  goc  d broth,  fait  and 
whole  pepper.  Let  the  whole  limmer  upon  the 
fire  a quarter  of  an  hour:  then  take  your  difh, 
and  put  into  it  a little  o'f  the  lauce  of  the  meat. 
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with  fome  crumb  of  bread,  and  put  a little  crumb, 
of  bread  upon  the  meat.  Put  it  over  your  flove 
moderately  heated,  till  it  flicks  to  the  difh,  and 
forms  a little  gratin  ; then  pour  ill  the  reft  of  the 
i'auce,  adding  a dafh  of  verjuice. 

To  drefs  different  Sorts  of  Fis-h  many  Ways. 

. i ■. 

To  cook  a Turbot  and  Barbel. 

Stew  either  in  equal  quantities  of  brine  and 
milk,  in  a flew -pan  large  enough  to  contain  it  : 
let  there  be  liquor  enough  to  cover  your  fifh,  and 
take  care  that  it  only  fmmers,  otherwife  it  will 
break.  When  it  feels  foft  under  your  finger  it  is- 
done  ; ferve  it  dry  upon  a napkin,  garnifhed  with 
green  parfley. 

To  lerve  a turbot  or  barbel  as  a fide-difh  ; pour 
fome  fweet  oil  into  a flew-pan,  adding  fait,  pepper, 
and  a dafh  of  vinegar,  and  put  it  over  the  fire  to 
heat,  without  boiling  ; ferve  this  fauce  over  your 
üfh. 

A Turbot  with  Capers. 

Put  into  a flew-pan  a good  piece  of  butter,  a 
little  flour,  fait,  whole  pepper,  an  anchovy  wafhed 
and  minced,  and  fome  capers;  flirthis  fauce  over 
the  fire  till  it  be  thickened,  and  ferve  it  over  your 
turbot  : it  may  all'o  be  lerved  with  fauce  à la  be- 
chamel, made  by  reducing  three  gills  of  cream 
over  the  fire  to  half,  and  adding  a little  fait  ; or  it 
may  be  ferved  with  a ragout  of  crawfifh. 
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To  drefs  a Turbot  or  Barbel  en  Maigre. 

Put  into  a ftew-pan  a good  handfull  of  fait,  a 
pint  of  water,  garlic,  onions,  all  forts  of  fweet 
herbs,  parfley,  fcalliolis,  and  cloves  : boil  the  whole 
half  an  hour  over  a flow  fire  ; let  it  fettle,  pour 
off  the  clear,  and  ftrain  it  through  a fieve  ; then 
put  in  twice  as  much  milk  as  there  is  of  the  brine, 
and  put  the  fifh  in  it  over  a very  flow  fire,  letting 
it  fimmer  only  : when  your  turbot  is  done,  ferve 
over  it  any  of  the  following  fauces  or  ragouts, 
Sauce  a l’Efpagnole  Ragout  of  little  eggs 

Ragout  au  falpicon 
Ragout  of  oifters 
Ragout  of  truffles,  or 
champignons  : 


Sauce  hacheé 
Sauce  au  vin  le  cham- 
pagne 

A ragout  0f  creffes 

O 


For  which  lee  the  article  of  Sauces. 


To  drefs  a Turbot  en  Gras. 

Put  it  into  a ftew-pan  or  fifth-kettle  with  good 
flices  of  veal,  fait,  pepper,  and  a bunch  of  fweet 
herbs,  and  cover  the  whole  with  flices  of  bacon. 
Let  it  flew  over  a flow  fire,  and  add  a glals  of 
champaign.  When  your  turbot  is  done,  ferve  it 
with  different  fauces  and  ragouts. 

J]  Turbot  or  Barbel  glazed. 

Gut  and  wafli  a turbot  or  barbel,  and  lard  all 
the  upper  part’  with  bacon  ; then  let  it  do  flowly 
between  flices  of  bacon,  with  a little  champaign 
wine,  fait,  and  a bunch  of  fweet  herbs  : put  into 
another  veflel  lome  fillet  of  veal  cut 'into  dice, 
with  two  flices  of  ham,  flew  them  with  lome 
broth  till  the  fauce  is  reduced  to  a thick  gravy  : 


( *75  ) 


ftrain  it  off  before  you  ferve  it,  aild  with  a feather 
put  it  over  your  turbot  where  it  is  larded,  to  glaze 
it  : then  put  fome  good  cullis  into  the  (lew-pan 
and  tofs  it  up  as  a fauce  to  ferve  in  the  di(h,  add* 
ing  the  juice  of  a lemon. 

To  drefs  frejh  Salmon. 

Cut  it  in  dices,  deep  it  in  a little  fweet  oil,  or 
good  butter,  fait  and  pepper,  and  broil  it  balling 
it  while  doing  with  the  oil.  When  done,  ferve 
over  it  any  of  thefe  fauces  or  ragouts  directed  for 
the  turbot  (pagei74)  : you  may  alfo  ferve  it  done 
with  court-bouillion,  (fee  page  132), with  the  fame 
fauces. 

Serve  it  for  a firft  difh  ; do  not  take  off  the 
fcales,  but,  when  done,  put  it  upon  a napkin  dry, 
with  green  parfley  round  it. 

To  ferve  it  as  a fide  difh,  take  off  the  fcales  ; 
the  court-bouillon,  in  which  it  fhould  be  boiled, 
is  made  with  white  wine,  foup  maigre,  roots, onions 
hired,  a bunch  of  fweet  herbs,  fait,  pepper  and 
a bit  of  butter.  Every  fort  of  fidt  with  court- 
bouillon  is  done  in  the  fame  manner. 


To  drefs  Salmon  en  Cafes. 

Take  two  dices  of  fredi  falmon,  about  the 
thicknefs  of  half  a finger;  deep  it  an  hour  in 
fweet  oil  with  a few  mufhrooms,  a clove  of  garlic 
and  a fhalot  (all  hired  fine),  half  a laurel-leaf, 
thyme,  and  bafil,  (hied  into  a powder,  fait  and 
whole  pepper  ; then  make  a paper  box  that  will 
contain  the  two  dices  of  falmon,  rub  the  outfide 
with  oil  and  put  the  falmon,  with  all  its  feafoiiing, 
and  covered  with  grated  bread,  into  it;  do  it  ui 
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an  oven,  or  put  the  difh  upon  a ftove,  and  when 
thç  falmon  is  done  brown  it  with  a falamander. 
When  you  ferve  it,  fqueeze  in  the  juice  of  a large 
lemon;  if  you  ferve  it  with  fauce  a l’Efpagnole, 
the  fat  muft  be  taken  off  the  fahnon  before  you 
put  in  the  fauce. 


Salmon  à la  Poêle . 

Put  flices  of  fillet  of  veal  and  a little  ham  at  the 
bottom  of  the  ftew-pan,  juft  the  frze  of  the  dice 
of  falmon  you  would  ferve  : put  the  falmon  upon 
it  and  cover  it  with  thin  flices  of  bacon,  adding  a 
bunch  of  parfley,  fcallions,  two  cloves  of  garlic, 
three  fhalots,  and  a little  fait  : boil  it  gently  over 
a moderate  fire  a quarter  of  an  hour,  and  moiften 
it  with  a glafs  of  champaign  wine  ; let  it  remain 
over  a flow  fire  till  it  be  done,  and  the  moment 
before  you  ferve  it  ftrain  off  the  fauce,  and  add 
to  it  fome  cullis  ; let  it  boil  up  a few  times,  and 
ferve  it  over  the  falmon. 


‘To  drefs  Sturgeon. 

To  roaft  it,  put  a bit  of  butter  rolled  in  flour 
into  a ftew-pan, with  fait,  pepper,  parfley,  fcallions, 
fweet  herbs,  cloves,  a gill  of  water  and  a little 
vinegar;  ftir  it  over  the  fire,  and  when  it  is  luke-_  I 
warm,  take  it  off  and  put  in  your  fturgeon  to 
fteep  : when  it  has  taken  the  flavour  of  the  herbs 
roaft  it,  and  ferve  it  with  any  vegetable  fauce  you 
think  proper.  It  may  alfo  be  done  with  court- 
bouillon,  like  falmon,  and  ferved  with  the  fame 
fauces. 


Sturgeon 
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Sturgeon  roajled  en  Gras. 

Lard  it  with  fat  bacon,  roaft  and  ferve  it  with 
fauce  a l’Italienne,  a l’Efpagnole,  à la  ravigotte  ; 
or  with  a ragout  of  truffles,  morells,  mufhrooms, 
veal  fweetbread,  or  crefles  and  eggs  without  the 

fhell. 

Sturgeon  a la  Braife. 

Put  it  into  a fmall  pot  with  flices  of  veal  and 
rafhers  of  bacon,  a gill  of  white  wine,  a bunch  of 
herbs,  onions,  roots,  fait,  pepper,  and  fome  good 
broth  : when  it  is  done,  ferve  it  with  the  lame 
fauces  or  ragouts  as  when  roafted. 

She  fame,  en  Mate  lotte. 

Cut  fome  crumb  of  bread,  in  the  form  and 
abput  the  fize  of  a half-crown,  fry  it  in  butter  till 
it  be  of  a good  colour,  and  leave  it  to  drain  : take 
a piece  of  fturgeon  and  cut  it  into  fmall  thin 
flices  ; lay  it  upon  a difh  with  a bit  of  butter, 
fait  and  whole  pepper;  fet  it  over  allow  fire,  and 
as  the  flices  of  fturgeon  are  done  on  one  fide  turn 
them  on  the  other;  a quarter  of  an  hour  will  be 
fufficient  to  do  them  : when  they  are  done,  take  ' 
them  out  of  the  difh,  and  put  in  a little  flour, 
mix  it  well  with  the  butter,  and  then  add  fome 
fhalot,  parfley,  and  fcalhons,  flared  fine;  put  the 
fturgeon  again  into  the  fauce  to  heat,  without 
boiling  ; throw  in  a few  capers  cut  fmall,  and  gar- 
nifh  the  hides  of  your  difh  with  the  fried  bread, 
taking  care  to  pour  a little  of  the  fauce  over  it. 


The 
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The  fame , glazed. 

Lard  all  the  upper  part  of  a piece  of  durgeon 
with  Imall  bits  of  bacon,  and  put  it  into  a dew- 
pan,  with  thin  dices  of  fillet  of  veal,  a little  ham, 
a bunch  of  parfley  and  fcallions,  three  flralots, 
two  cloves,  half  a laurel-leaf,  fome  leaves  of  bafil, 
a glafs  of  champaign  wine  and  fome  broth  : let 
it  fimmer  over  a fire,  and,  when  done,  take  the  fat 
off  and  drain  the  fauce  through  a fieve  ; reduce 
it  to  a drong  thick  gravy  and  finifli  it  as  a fri- 
candeau. 

To  drefs  Shad. 

Shad  is  drefled  whole  or  in  halves  ; for  a top 
difh,  gut  and  boil  it  in  court-bouillon,  with  the 
fcales  on  like  falmon,  and  ferve  it  on  a napkin, 
garnifhea  with  green  parfley. 

For  a fide  di(h,  take  the  fcales  off,  and  ferve  it 
with  different  fauces,  as  caper,  fweet  oil,  or  Ita- 
lian lance.  See  the  Sauces. 

It  may  alfo  be  broiled;  having  fcaled  and  gut- 
ted it,  cut  it  a little  upon  the  back,  and  lay  it  upon 
the  gridiron,  baffing  it  from  time  to  time  with  a 
little  butter,  (alt  and  pepper.  When  it  is  dope, 
which  is  known  by  the  bone  lofing  its  red  colour, 
ferve-  over  it  a ragout  of  force-meat  agreeably  fea- 
foned  ; or' it  may  be  ferved,  when  broiled,  with 
caper  or  anchovy  fauce. 

T i cook  Slices  of  Shad  different  Ways. 

Thele  fort  of  dilhes  are  ufually  made  with  the 
remains  of  what  has  been  ierved  at  table  ; your 
lhad  being  cold,  cut  it  into  flices  and  heat  it  in  a 
° good 
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good  fauce  or  ragout,  which  you  pleafe  ; if  you 
have  not  enough  to  fill  your  clifh,  dip  each  flice  of 
fhh  in  a batter  made  with  flour,  mixed  rather 
thick,  with  a glafs  of  white  wine,  a fpoonfull  of 
oil,  and  fome  fait,  and  fry  them  ; garnifh  them 
with  fried  parfley. 

To  drefs  frejh  Cod. 

Boil  it  in  a white  court-bouillon,  like  the  turbot, 
and  ferve  it  with  the  fame  fauce  or  ragout. 

FreJJj  Cod  en  Dauphin  ; with  a Ragout  of  the  foft 
Roes  of  Carp  and  the  Heads  of  Afparagus. 

Scale  and  gut  a frefh  cod,  fear  and  dry  it,  and 
deep  it  two  hours  in  fvveet  oil,  with  fait,  whole 
pepper,  parfley  and  fcallions  whole,  a clove  of 
garlic,  and  a laurel-leaf  : then  take  an  iron  fkewer 
and  run  it  through  the  cod;  begin  at  the  eyes, 
bring  it  out  at  the  middle  of  the  body,  and  finifh  at 
the  tail,  to  give  your  cod  thé  form  of  a dolphin. 
Put  it  upon  a baking-difh,  and  having  bafted  it 
with  the  oil  and  herbs,  flew  it  in  an  oven  ; when 
:t  is  done,  draw  out  the  fkewer,  and  difli  it  with 
a ragout  made  thus:  Take  the  foft  roes  of  three 
carp,  parboil  them  with  the  heads  of  fome  afpa- 
ragus,  put  the  whole  into  a ftevv-pan,  with  a 
good  bit  of  butter,  fome  champignons, *and  a bunch 
of  parfley  and  tcallions  ; turn  it  a few  times  over 
the  fire,  put  in  a little  flour,  and  wet  it  with  a 
glafs  of  white  wine  and  lome  good  vegetable  foup. 
When  your  ragout  is  done,  and  the  fauce  reduced 
and  agreeably  feafoned,  add  the  yolks  of  three 
eggs  beat  up  with  cream  ; thicken  the  fauce  upon 
the  fire,  and  ferve  it  over  the  cod  ; do  not  put  in 
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your  afparagus  heads  till  the  ragout  is  almofl: 
flnifhed. 


2o  drcfs  Skate. 

The  crimpt  is  the  mod  efteemed,  and  is  ferv- 
id in  different  ways,  as  the  other  : the  mod 
common  is,  to  put  your  ikate  into  a pot  with 
water,  vinegar,  fome  ilices  of  onion  and  a little 
fait,  after  having  well  wafhed  it  in  fre(h  water, 
and  taken  the  gall  off  the  liver  : let  it  boil  up 

but  twice,  that  it  be  not  too  much  done  ; then 
take  it  up  upon  a diffi,  cut  the  edges  that  it  may 
look  handfome;  you  will  know  by  the  firmnefs 
when  it  is  enough  : then  drain  it,  and  ferve  it 
with  any  fauce  you  think  proper,  as,  butter-fauce 
with  capers  and  anchovies;  oil-lauce,  or  burnt 
butter,  with  fried  parfley  : to  make  this  laft  fauce, 
heat  the  fkate  in  the  difh  for  table,  with  fome 
vinegar,  fait,  and  a little  pepper  ; put  the  burnt 
butter  over  it,  and  the  fried  parfley  round  the  difh. 

Skate  à la  Sainte  Menehould. 

Take  off  the  Ikin  and  cut  the  Ikate  in  pieces 
about  the  fize  of  two  finders.  Let  it  boil  flowlv 
half  an  hour  ; put  in  a bit  of  butter  with  a fpoon- 
full  of  flour,  and  mix  them  together  ; ftir  in  by 
little  and  little  a pint  of  milk,  and  add  fait,  pep- 
per, a bunch  of  parfley,  fcallions,  a clove  of  gar- 
lic, two  ihalots,  three  cloves,  thyme,  laurel,  bafil, 
an  onion  fhred,  and  roots  to  flavour  it.  Let  the 
whole  boil  a full  quarter  of  an  hour,  and  then 
put  in  your  fixate  : when  it  is  done,  dip  it  in  the 
fatteft  part  of  the  fauce,  cover  it  with  grated 
bread  and  lay  it  upon  the  gridiron,  bailing  it  with 

a little 
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a little  butter.  Serve  it  dry,  with  a rémoulade 
(which  you  will  find  in  the  article  of  fauces),  in  a 
iauce-boat. 

Skate  with  Champaign  Wine. 

Fir  ft  boil  it  according  to  tbe  former  precedent, 
and  put  it  into  a difh  neatly,  to  ferve  at  table  ; 
then  add  a glafs  of  champaign,  a bit  of  but'ter, 
parfley,  fcallions,  two  fhalots,  three  leaves  of  ba- 
fil,  two  or  three  champignons,  all  cut  very  fine  ; 
fome  fait,  a little  whole  pepper,  and  fome  rafped 
bread  rubbed  through  a fieve  : put  the  difh  over  a 
flow  fire,  let  the  whole  boil  gently  a quarter  of  an 
hour,  and  ferve  it. 

To  marinate  and  fry  Skate . 

Take  off  the  fkin  and  cut  the  fkate  into  pieces, 
as  before  : fteep  it  two  or  three  hours  in  a little 
water  and  fome  vinegar,  with  fait,  pepper,  parfley, 
fcallions,  a clove  of  garlic,  onions  fliced,  the 
zeft  of  roots  and  cloves  ; then  having  dried  and 
floured  it,  fry  it,  and  ferve  it  with  fried  parfley. 

Skate  with  a Sa  nee  of  its  Liver. 

Boil  it  according  to  the  precedent,  page  180, 
and  ferve  it  with  a lauce  made  thus  : put  fome  parf- 
ley, fcallions,  and  a clove  of  garlic,  all  fhred  very  fine, 
into  a ilew-pan  with  a little  butter  ; fhake  it  a few 
times  over  the  fire,  and  put  in  a little  flour  and 
butter,  with  fome  capers,  and  an  anchovy  cut  fine, 
the  liver  of  the  fkate  boiled  and  bruiled,  fait  and 
whole  pepper  ; moiften  it  with  water  or  fome 
broth,  thicken  it  upon  the  fire,  and  ferve  it  over 
the  fkate. 

N 3 
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Skate  iv  it  h Checfe. 

Take  the  be{t  half  of  a crimpt  fkate,  cut  it  into 
four  equal  pieces  ; wafh  it,  and  boil  it  in  a gill  of 
milk,  with  a bit  of  butter  half  the  fize  of  an  egg, 
mixed  with  flour,  a clove  of  garlic,  two  fhalots, 
two  cloves,  a laurel-leaf,  thyme,  baft!,  and  a little 
pepper  and  fait,  but  let  it  boil  before  you  put  in 
the  fkate  : when  it  is  done,  take  it  out  of  the 
fauce  ; {train  the  fauce  through  a fieve,  and  thicken 
it  over  the  fire;  put  half  in  the  difh  upon  which 
you  ferve  your  fkate,  and  over  it  half  a handfull 
of  gruytre  cheefe  grated  : arrange  the  pieces  of 
fkate  upon  it,  and  have  ready  a dozen  of  fmall 
white  offrons  boiled  in  broth,  and  well  drained, 
apd  fome  little  bits  of  bread  cut  round,  and  fried, 
to  garnifh  it  : intermingle  one  with  the  other, 
and  pour  the  remaining  part  of  the  fauce  over  all, 
covering  it  with  gruyere,  or,  which  is  better, 
* parmefan  cheefe,  graced.  Set  your  difh  over  a 
very  flow  fire,  and  let  the  fauce  boil  gently  till  it 
be  almoft  confumed  ; then  put  what  remains  over 
the  lkate,  and  glaze  it  with  a falamander. 

'To  drefs  Stock-Fijh. 

Thewhitefi:  is  efteemed  the  heft;  before  you  put 
it  into  water,  beat  it  well  with  a hammer  to  foften 
it, and  then  foakit  feveral  days,  frequently  changing 
the  water  ; let  it  boil  a moment  in  river  water, 
take  it  out  and  divide  it  in  flakes  ; then  put  it  into 
a flew- pan,  with  equal  quantities  of  iweèt  oil  and 
good  butter,  whole  pepper,  a little  garlic,  and 
fome  fait,  if  it  be  too  frefh  ; let  it  upon  your  flove, 
and  keep  fiirring  it  till  the  butter  thickens  with 
' ' ' the 
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the  oil:  it  fhould  be  eaten  immediately,  as.  the 
fauce,  in  proportion  as  it  cools,  will  turn  to  oil. 

To  drefs  falted  Cod. 

Scale  and  waft  it;  boil  it  in  river  water,  and 
then  drain  and  take  it  up  in  flakes  ; or,  il  you 
choofe,  let  it  remain  whole  ; it  may  be  lerved 
. with  different  fauces.  If  you  choofe,  put  a little 
flour,  butter  and  pepper  into  a ftew-pan,  mix 
them  with  a little  milk,  and  add  afterwards  fome 
verjus  en  grains  *.  Thicken  this  fauce  over  the 
fire,  put  your  cod  into  it  to  heat,  and  ferve  it  up. 
If  you  have  no  verjuice,  ufe  parfley  and  fcallions 
fhred  fine. 

Salt  Cod  a la  Maître  d' Hotel. 

Take  any  part  of  the  cod  you  choofe;  after  hav- 
ing fcaled  and  ivafhed  it,  put  it  into  a kettle  with 
frefh  water,  and  fet  it  upon  the  fire  : when  it  is 
ready  to  boil  fkim  it,  and  as  foon  as  it  boils  take 
it  from  the  fire  ; cover  it  half  a quarter  of  an 
hour  with  a napkin,  and  take  it  out  of  the  water  to 
drain  : put  it  upon  a difh,  with  parfley  and  fcal- 
liofis  flared  fine,  whole  pepper,  grated  nutmeg, 
a good  bit  of  butter  and  a fpoonfuli  of  verjuice; 
' fet  it  upon  your  ffove  till  it  is  heated,  and  ferve 
it  immediately. 

Jluff  the  Tail  of  a Cod. 

Put  two  good  handfulls  of  crumb  of  bread,  rub- 
bed through  a fieve,  into  a ftew-pan  with  a pint 
of  milk  ; let  it  over  the  fire  and  let  it  boil  till  the 
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bread  is  well  thickened  ; when  it  is  cool,  put  in 
a bit  of  butter  about  the  hze  of  an  egg,  parfley, 
fcailions  fhred  fine,  lalt,  pepper,  and  the  yolks 
of  fix  eggs.  Then  take  the  tail  part  of  a cod,  and 
boil  it  according  to  the  former  precedents  ; drain 
it  and  take  off  all  the  meat  in  flakes,  leaving  only 
the  bone  -,  put  a bit  of  butter  the  flze  of  an  egg 
into  a ftew-pan,  with  parfley,  fcailions,  two  fhalots, 
half  a clove  of  garlic,  all  cut  fine,  and  turn  it  a 
few  times  over  the  Are;  then  add  half  a fpoonfull 
of  flour  and  fomemilk,  and  let  it  boil  till  the  fauce 
be  thick  ; then  put  in  the  cod,  with  the  yolks  of 
th  ree  eggs,  and  thicken  it  over  the  fire;  put  the ^ 
back  bone  into  the  difh  upon  which  you  defign  to 
ferve  your  cod  ; cover  the  fmall  end  with  greafed 
paper  ; make  an  edge  all  round  the  bone  with  a 
part  of  the  foroe-meat  ; put  the  ragout  of  the 
cod  in  the  middle,  and  cover  it  with  the  remain- 
der of  the  force-meat  in  fuch  a manner  that  the 
ragout  cannot  be  feen,  and  that  you  form  the  tail 
of  a cod.  Draw  a knife  over  it  dipt  in  the  yolk 
of  an  egg  beat  up  ; cover  it  with  grated  bread, 
and  brown  it  in  an  oven  or  with  a falamander  ; 
when  it  is  done  of  a good  colour,  wipe  the  rim 
of  the  difh  and  ferve  it.  A fauce  may  be  put  into 
the  bottom  of  the  difh,  made  with  a glals  of  good 
broth,  a bit  of  butter  the  flze  of  an  egg  rolled  in 
flour,  a fpoonfull  of  verjuice,  a little  lalt  and 
pepper,  and  thickened  upon  the  fire. 

To  drejs  Cod  with  Onions. 

Cut  five  or  fix  onions  in  bits,  put  them  upon 
the  fire  with  fome  butter  and  let  them  remain 
fome  time,  frequently  ftirring  them,  till  they  be- 
gin 
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gin  to  be  coloured;  then  putin  little  flour,  and 
flir  them  over  the  fire  till  they  are  well  browned  ; 
then  add  a fpoonfullof  vinegar,  fome  fait,  whole 
pepper,  and  a littlejbroth.  The  onions  being  well 
done,  and  the  fauce  thickened,  put  in  the  cod, 
boiled,  and  in  flakes;  let  it  fimmer  in  the  lauce, 
and  before  you  ferve  it  up,  add  a bit  of  butter. 

* * The  fame , à la  Garonne. 

Put  fome  flices  of  boiled  cod  into  a ftew-pan, 
with  a piece  of  butter,  two  fpoonfulls  of  oil,  ca- 
pers, anchovies,  parfley,  fcallions,  the  whole 
flared  fine,  and  whole  pepper  ; when  you  are  ready 
to  ferve  it  up,  fet  it  over  the  fire  to  heat,  ftir  it 
till  the  oil  and  butter  are  well  mixed  together  ; 
difli  it,  and  ftrew  over  fome  rafped  bread,  rubbed 
through  a fieve. 

The  fame , à la  Provençale. 

Boil  fome  cod  and  well  drain  it  ; take  the  difli 
upon  which  you  mean  to  ferve  it,  and  put  into  it 
fome  flialot,  a little  garlic,  parfley,  fcallions,  lome 
flices  of  a pared  lemon,  whole  pepper,  two  fpoon- 
fulls of  oil,  and  a bit  of  butter  half  the  fize  of  an 
egg  : arrange  the  flices  of  cod  at  the  top,  and  the 
fame  feafomng  over  them  ; cover  the  whole  with 
feme  rafped  bread,  and  fet  the  difli  over  a flow  fire, 
that  it  may  boil  gently,  and  then  brown  it  with  a 
falamander. 

The  fame , with  burnt  Butter. 

Having  boiled  and  drained  your  cod,  put  it  in 
a di(h  for  table,  with  half  a glafs  of  vinegar,  as 
much  broth,  and  fome  whole  pepper  ; let  it  boil 
8 half 
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half  a quarter  of  an  hour,  and  pour  over  it  fome 
burnt  butter  hot  : garnifh  it  with  fried  p2rfley. 

* 

The  fame , à la  Creme. 

Boil  your  cod  in  water,  and  when  it  is  wrell 
drained,  divide  it  in  flakes  : put  it  into  a flew- pan, 
with  a bit  of  butter,  half  a fpoonfull  of  flour,  a little 
garlic  fined,  and  fome  whole  pepper  : moiften  it 
with  fome  milk  or  cream  and  thicken  it  over  the 
fire  ; then  put  in  the  falted  cod,  heat  it  and  ferve 
it  up.  ■ ' 

If  you  choofe  to  cover  the  cod  with  grated  bread, 
put  in  a little  more  butter  and  the  yolks  of  three 
eggs  : difh  it,  grate  the  bread  over,  and  brown  it 
with  a falamander. 

The  fame , in  a TourU 

The  cod  being  boiled,  drained,  and  cold,  put 
it  by  flakes  into  a pafte  with  fome  butter,  whole 
pepper,  and  a bunch  of  fweet  herbs  : when  the 
tourt  is  baked  take  out  the  bunch  of  herbs,  and 
put  in  a fauce  à la  crème,  made  like  the  preced- 
ing. 

, . ! 

Cod  en  Stinquerque. 

Put  .a  little  parfley,  lcallions,  fome  anchovies, 
and  a little  garlic,  the  whole  Aired  fine,  into  a 
flevv-pan,  with  whole  pepper  and  fome  capers, 
and  cover  it  with  flices  of  cod  ; lay  feveral  layers 
in  the  fame  manner  till  the  difh  is  full  : grate 
bread  over  it,  and  let  it  boil  gently  over  a flow 
fire  : make  it  brown  with  a falamander. 


To 
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To  fry  and  marinate  Cod. 

Boil  it  in  water  and  walh  it  by  flakes  ; then 
fteep  and  fry  it,  in  the  lame  manner  as  Ikate, 
(page  1 8i>;  with  this  difference,  that  when  you 
ffeep  it  life  a little  fait. 

Cod  in  Fritters. 

Boil  your  cod  in  water,  and  well  drain  it  ; then 
take  the  largeft  flakes  and  dip  them  in  a batter 
made  with  flour,  wine,  a little  oil,  and  very  little 
fait  : fry  them,  and  ferve  them  garnilhed  with 
fried  paifley. 

To  drefs  Burt , Soles,  Flounders , and  Plaice. 

Thefe  four  fiih  are  cooked  in  the  fame  manner  : 
after  having  icaied,  gutted,  walked,  and  dried 
them,  flit  them  upon  the  back  near  the 
bone,  flour  and  fry  them  in  boiling  fat  over  a 
clear  fire  : when  they  are  done  of  a good  colour, 
ferve  them  with  caper,  oil,  or  anchovy  lance, 
or  with  fauce  hachée;  or  fome  little  ragout,  as  of 
veal  l'weetbread  and  mulhrooms. 

Thefe  fort  of  fiih  may  be  boiled  alfo,  being 
firft  fteeped  in  oil,  with  pepper,  parfley,  and  leal- 
lions,  carefully  wiped  off  before  they  are  ferved  ; 
when  your  fiih  is  upon  the  fire,  baffe  it  with  the 
marinate,  /.  e.  the  oil  and  herbs,  and  ferve  it  with 
any  lauce  you  think  proper. 

They  may  be  alio  boiled  in  white  court-bou- 
illon, for  which  lee  the  direction  for  drefling  a 
tut  bot  (page  174J;  and  ferve  them  afterwards  in 
the  lame  tafte  as  the  turbot. 

To 
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To  drefs  the  fame , a la  Bourgeoife. 

After  having  gutted  and  Icraped  your  fifh,  take 
fome  good  butter  and  melt  it  in  a difh  ; then  put 
in  parfley,  fcallions,  champignons,  all  cut  fm«fll, 
fait  and  pepper,  and  arrange  your  filh  upon  it, 
feafoning  it  the  fame  over  as  you  have  under  ; 
cover  the  difh  dole,  and  let  the  whole  boil  upon 
a ftove  : when  your  fifh  is  done,  ferve  it  with  thick 
fauce,  adding  a dafh  of  verjuice  : you  may  alio, 
having  prepared  your  fifh  as  above,  grate  bread 
over  it  and  brown  it  in  an  oven,  or  with  a iala- 
mander. 

To  drefs  Smelts. 

Having  dried  and  floured,  fry  them  over  a brifk 
fire,  in  plenty  of  oil  or  fat  ; or  ferve  them  between 
two  plates  à la  bourgeoife,  as  foies,  burt,  and 
flounders. 


r To  drefs  Mackerel. 

Having  gutted,  well  wafhed,  and  dried  them 
with  a linen  cloth,  broil  them  upon  the  gridiron  : 
if  they  are  firft  fteeped  half  an  hour  in  oil,  with 
pepper  and  fait,  they  will  be  the  better.  When 
they  are  done,  ferve  them  with  a white  fauce  of 
capers  and  anchovies. 

Mackerel,  after  they  are  broiled,  may  be  ferved 
alfo  another  way  : when  put  upon  a difh  for  table, 
fplit  them  in  two,  and  put  over  them  parllev  and 
lcallions,  fihred  lmall,  lome  good  butter,  a drop 
of  water,  fait,  pepper  and  a dafh  of  vinegar  ; let 
them  boil  a minute  upon  your  flove  and  ferve 
them  with  flrong  fauce. 
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They  may  be  alfo  ferved  with  burnt  butter  and 
fried  parfley. 

To  ferve  them  à la  maître  d’hôtel  : when  they 
are  juft  taken  off  the  gridiron,  put  into  them  a bit 
of  butter  mingled  with  parfley  and  fcallions,  fhred 

fine,  fait  and  whole  pepper. 

« . 

T ? drefs  Mackerel  like  Quails. 

Cut  them  into  three  pieces  and  fteep  them  in 
oil,  with  fait,  pepper,  parfley  and  fcallions  fhred  ; 
then  put  them  on  an  iron  fkewer  with  a thin  rafher 
of  bacon  between  each  piece,  as  you  do  quails  ; 
pour  over  the-marinate,  that  is  to  fay  the  oil  and 
herbs,  and  enclofe  the  whole  with  paper.  Then 
put  it  on  the  fpit,  and  when  the  fifh  is  done, 
with  a knife  colleft  all  the  herbs  that  flick  to  the 
paper  and  put  them  into  a good  fauce  : grate  bread 
over  the  mackerel  and  bacon,  and  when  it  is  of  a 
pale  brown,  ferve  them  with  the  fauce  in  the 
difh. 

To  drefs  the  Tunny -Fife. 

It  is  a large  fea-fifh  which  is  cured  in  Provence, 
and  is  commonly  eaten  cold  as  a fallad  : but  it 
may  alfo  be  arranged  in  a difh,  with  fome  good 
butter,  parfley  and  fcallions  fhred;  cover  it  with 
grated  bread,  and  brown  it  with  a falamander.  If 
you  are  in  places  where  you  can  have  it  frefh, 
cook  it  in  the  fame  manner  as  frefh  falmon. 

To  drefs  Vivers. 

After  having  fcaled,  gutted,  wafhed,  and  well 
dried  them,  cut  them  flightly  in  fiveor  fix  places  on 
each  fide  ; dip  them  in  a little  oil,  fait  and  pepper, 

and 
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and  broil  them,  baftingthem  from  time  to  time  with 
the  remainder  of  your  oil:  ferve  them,  when  done, 
with  any  fauce  you  chocfe,  as  with  butter,  capers, 
and  anchovies,  a little  flour,  water,  fait  and  pep- 
per : thicken  it  upon  the  fire  and  ferve  it  over  the 
fifli. 

To  drefs  Roach. 

The  true  roach  never  feales  : gut,  wafh  it,  and 
keep  the  liver  apart  : broil  it  in  the  fame  manner 
as  the  preceding,  and  ferve  it  with  the  fame 
fauces,  taking  care  to  put  the  liver  into  whatever 
fauce  you  ferve  over  it. 

To  drefs  Pilchard  and  frejh  Herring . 

They  are  dreffed  the  fame  : having  fealed  and 
well  wa  died  them,  dry  them  with  a linen  cloth, 
and  put  them  upon  the  gridiron  to  broil;  when 
they  are  done,  ferve  them  with  the  following  fauce: 
put  into  a ftew-pan  a little  butter  and  flour,  a little 
vinegar,  a fpoontull  of  muftard,  fait,  pepper,  and  a 
little  water;  thicken  it  upon  the  fire,  and  ferve  it 
over  the  pilchard  or  frefh  herrings. 

To  drefs  Red-Herrings  a.  la  Sainte  Menehould. 

Take  a dozen  of  red-herrings  ; cut  off  the  heads 
and  tips  of  the  tails  ; foak  them  in  water  four  hours, 
and  then  two  andahalfin  agillofmilk:  then  drain 
and  dip  them  in  lome  hot  butter  mingled  with 
thyme,  bafil,  fhred  as  powder,  half  a laurel-leaf, 
the  yolks  of  two  eggs  and  fome  whole  pepper; 
cover  them  with  grated  bread,  and  broil  them 
lightly  : put  two  fpoonfulls  of  verjuice  into  the 
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diili  you  fend  to  table,  and  ferve  your  herrings 
over  it. 

Anchovies. 

It  is  fcarcely  neceflary  to  fay  that  the  anchovy 
is  a fmall  fea  fifh  which  is  preferved  in  fait  : after 
having  well  wafhed,  open  them  to  take  out  the 
bone.  They  are  put  into  fallads  and  different 
fauces. 

They  are  aifo  ferved  fried  take  them  out  of 
the  fait  and  dip  them  in  batter,  made  with  flour 
and  a fpoonfull  of  oil,  or  beat  up  with  fome  white 
wine.  Take  .care  that  the  batter  be  neither  too 
thick  nor  two  thin,  and  fry  them  of  a good  colour. 

cfo  ferve  Anchovies  upon  Toafls. 

Take  fome  dices  of  bread  cut  neatly,  about  the 
length  and  fize  of  a finger  : fry  them  in  oil,  and 
arrange  them  upon  a difh  for  entremets  ; put  a 
iauce  over  them  made  with  fweet  oil,  vinegar, 
pepper,  parfley,  fcal.lions,  and  fhalots,  all  cut  fmall, 
and  cover  half  your  toafts  with  bits  of  anchovy. 

'To  drefs  If  hi  tings. 

Gut,  wafh  and  well  dry  them,  taking  care  to 
leave  the  liver  in  the  fifh  : Cut  them  (lightly  in 
five  or  fix  places  on  each  fide,  roll  them  in  flour 
and  broil  them  over  a very  brilk  fire  : ferve  them 
upon  a napkin,  or,  for  a fide  difh,  with  a white 
fauce  of  capers  and  anchovies.  If  you  would  ferve 
them  with  greater  delicacy,  cut  off  the  heads  and 
take  out  the  middle  bone,  arranging  the  pieces 
with  the  white  fide  nppermoft  upon  the  difh,  and 
pouring  the  fauce  over  them.  Whitings  may  alfo 

be 
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be  ferved  à la  bourgeoife,  in  the  fame  manner  as 
the  foies  and  flounders,  (page  187). 

To  drefs  Barbel. 

To  ferve  it  as  a principal  difh,  flew  it  with  wine, 
butter,  water,  fait,  pepper,  onions,  carrots  and 
turnips,  parfley  and  fcallions  : W'hen  it  is  done 
and  well  drained,  ferve  it  upon  a napkin,  garnifh- 
ed  with  green  parfley. 

To  lerve  it  as  a iide-difh,  fleep  it  half  an  hour 
in  oil,  with  pepper  and  lalt,  and  put  it  upon  the 
gridiron,  bafting  it  from  time  to  time,  while  it  is 
doing,  with  the  oil  that  remains  : when  it  is  done, 
lerve  it  with  any  fifla  lauce  you  think  proper. 
Whatever  fifli  you  boil  or  fry,  take  care  before  you 
dip  it  in  oil,  to  cut  it  flightly  in  feveral  places 
upon  each  fide. 

Of  Dace. 

Dace  is  an  excellent  fifh  ; flew  t with  fome 
white  wine,  a glafs  of  oil,  fait,  pepper,  onions, 
garlic,  roots,  parfley,  fcallions  and  flices  of  lemon  : 
when  it  is  done  ferve  it  in  a napkin. 

To  drefs  Dobjlers. 

Boil  them  half  an  hour  over  a good  fire  in  fait 
and  water,  and  when  cool  rub  them  with  a bit  of 
butter  to  improve  their  colour  ; break  the  little 
claws,  fplit  thelobfters  in  the  middle, and  ferve  them 
cold  upon  a napkin,  the  large  claws  round  them. 

To  drefs  Mufcles. 

After  having  well  waflied  and  fcraped  their 
(hells,  drain  and  put  them  dry  into  a flew-pan, 
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upon  a good  fire,  letting  them  remain  till  the 
heat  opens  them.  Then  take  them  out  of  the 
fhells  one  by  one,  being  carefull  to  pick  off  the 
beards  where  you  find  any  ; and  put  them  into  a 
flew- pan,  with  a bit  of  butter,  par  (ley  and  leal- 
lions,  Hired  fmall  : (hake  them  over  the  fire,  and 
put  in  a little  flour,  moiftening  them  with  broth  : 
when  the  fauce  is  confumed,  put  in  the  yolks  of 
three  eggs  beat  up  with  cream  ; thicken  it  over 
the  fire,  and  add  afterwards  a dafh  of  verjuice. 

Mufcles  are  ufed  alio  in  fioup:  take  the  liquor 
that  flows  from  the  mufcles  when  they  open  upon 
the  fire,  and  drain  it  through  a fine  napkin  : put 
it  into  fome  good  broth,  add  the  yolks  of  fix  eggs 
beat  up  with  it  ; thicken  it  over  the  fire  and  put  it 
into  your  foup  when  ready  to  ferve,  arranging  the 
mufcles  round  the  difh. 

V 

Mufcle  Fritters. 

Take  them  out  of  the  fhells,  and  fleep  them 
two  hours  in  a quart  of  vinegar,  fome  water,  and  a 
little  butter  rolled  in  flour, with  fait,  pepper,  parfley, 
fcallions,terragon,  garlic,  alittle carrot  and  parlnip, 
thyme,  laurel  and  bafil,  the  whole  made  luke- 
warm : then  take  out  your  mufcles*  dry,  and  dip 
them  in  a batter,  made  with  flour,  wh-ite^wine,  a 
lpoonfull  of  oil,  and  fait;  and  fry  them. 

. Oyjlers. 

They  are  ferved  different  ways  ; to  fcollop  oyf- 
ters,  open  them,  and  put  a little  pepper  and  fome 
rafped  bread  into  the  fhells  : do  them  upon  the 
gridiron  and  brown  them  with  a falamander.  They 
are  made  alio  into  ragouts  to  ferve  with  different 
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meats,  as  chickens,  fowls,  pigeons,  &c,  When 
ufed  tor  fuch  purpofes  ; let  them  timmer  a little 
over  a very  flow  fire,  in  their  own  liquor,  taking 
care  that  they  do  not  boil,  left  they  fliould  grow 
hard:  then  throw  them  into  cold  water,  and 
drain  them  upon  a fieve  j then  put  them  into  a 
good  cullis  neither  fat  nor  fait,  with  two  ancho- 
vies minced  ; fet  them  over  the  fire  to  heat,  and 
ferve  them  in  any  ragout  you  think  proper. 

To  mince  Oyfters, 

Take  half  a hundred  of  oyfters  and  put  them 
into  warm  water  ; when  they  are  ready  to  boil, 
fhift  them  into  cold  water  : then  drain  them,  and 
take  that  part  only  that  is  tender,  or  if  you  ufe 
the  whole,  mince  the  hard  part  by  itfelf  very 
fine.  If  you  mix-  the  flefh  of  carp  with  your  oyfters, 
it  will  increafe  your  mince  and  give  it  the  better 
flavour.  Put  a bit  of  butter,  fhred  parfley,  fcal-- 
lions  and  champignons  into  a ftew-pan,  and  fhake 
them  over  the  fire;  add  a little  flour,  and  moiften 
them  afterwards  with  a gill  of  white  wine,  and 
as  much  foup  maigre  : then  put  in  your  mince, 
and  let  it  ftew  till  the  fauce  be  confumed  fealon 
it  agreeably,  and  when  you  are  ready  to  ferve  it, 
put  in  the  yolks  of  three  eggs  beat  up  with  fome 
cream. 

To  drefs  a Sea- Duck. 

Boil  it  in  court- bouillon,  made  in  the  fame 
manner  as  for  frefh  falmon,  (page  17 5):  let  it 
boil  five  or  fix  hours,  and  ferve  it  with  fauce 
hachée,  or  with  a ragout  of  the  foft  roes  of  carps 
and  mufhrooms. 
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fyb  harried  a Sea-Duck 

*Take  and  gut  a fea-duck,  and  put  it  oVet  the 
fire,  with  home  butter  or  fat,  in  the  fame  manner 
as  poultry  ; cut  it  into  quarters,  put  it  into  a 
flew-pan  with  a little  butter,  and  let  it  re- 
main over  the  fire  an  hour,  turning  it  often  ; then 
put  it  into  a little  pot,  with  fome  loup  maigre,  a 
glafs  of  red  wine,  fait,  whole  pepper,  a bunch  of 
parfiey,  fcallions,  a clove  of  garlic,  a little  favory* 
and  two  cloves  : let  it  boil  over  a flow  fire  five 
or  fix  hours,  and  have  ready  fôme  turnips,  pared 
and  cut,  and  parboiled  half  an  hour  : ffir  fome 
flour  and  bütteroverthe  fire  till  of  a fine  cinnamon 
colour,  moiften  it  with  the  broth  of  the  fea-duck, 
and  put  in  the  turnips,  letting  them  flew  till  they 
are  done*  Then  the  turnips  and  the  fea-duck 
being  done,  cut  fome  crumb  of  bread  in  flices 
about  the  fize  of  a half  crown,  and  put  them 
over  the  fire  with  a little  butter,  till  they  are 
brown:  then  difh  your  fea-duck,  the  turnips  and 
the  fried  bread  upon  it  ; and  pour  over  the  lauce, 
well  Ikimmed  and  agreeably  feafoned* 

A Sea- Duck  à la  Daube. 

Prepare  it  as  you  would  a duck  for  the  fpit, 
and  lard  it  with  bits  of  anchovy  : flew  it  five  or 
fix  hours  by  a very  flow  fire,  with  a glafs  of  white 
wine,  as  much  broth,  a little  butter,  fome  flices 
of  onions,  carrots,  parfnips,  a bunch  of  parfley, 
fcalliom,  two  cloves,  thyme,  laurel,  bafil,  a little 
fait  and  pepper  : when  it  is  done,  ftrain  off  the 
lauce,  vvhicn  fihould  be  thick,  and  ferve  it  h it  over 
it-  To  ferve  your  fea-duck  in  the  iaft  courle,  put 
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in  a little  more  butter  and  fait  ; ftrain  the  fauce, 
without  taking  the  fat  off,  and  reduce  it  till  it 
jellies  : let  the  duck  cool,  and  cover  it  with  the 
fauce  and  butter  it  was  hewed  in. 

Court-bouillon  for  all  kinds  of  fref 3-water  F if 3. 

Put  into  a filh-kettle,  which  regulate  according 
to  the  fize  of  your  fifh,  fome  water,  a quart  of 
white  wine,  a bit  of  butter,  fait,  pepper,  a large 
bunch  of  parfley,  fcallions,  garlic,  thyme,  laurel 
and  bafil,  all  tied  together;  fome  diced  onions 
and  fome  carrots-:  boil  your  fifh  in  this  court- 
bouillon  (which  will  ferve  feveral  times)  and  do 
not  fcale  it  : when  the  din  will  admit  of  it,  take 
care  to  boil  it  wrapt  in  a napkin,  which  will 
enable  you  to  take  it  out  w7ith  the  greater  eafe, 
without  danger  of  breaking  it. 

To  drefs  a Pike. 

If  you  would  ferve  it  as  a firfl:  difh,  do  not 
fcale  it  ; take  off  the  gills,  and  having  gutted  it, 
boil  it  in  court-bouillon. 

As  a fide  difh,  it  is  ferved  many  ways  : cut  it 
into  pieees,  leaving  the  fcales  on,  and  do  it  as  be- 
fore in  court-bouihon  : when  it  is  done,  and  you 
are  ready  to  ferve  it,  take  off  the  fcales,  and  difh 
it  for  table;  ferve  over  it  any  white  fauce  you 
think  proper. 

It  may  be  fricafeed  alfo  like  chickens  : cut  it 
into  pieces  and  put  it  into  a hew- pan,  with  a bit  of 
butter,  a bunch  of  fweet  herbs  and  fome  cham- 
pignons ; turn  it  a few  times  over  the  fire,  and 
fhake  in  a little  flour  ; moiflen  it  with  fome  good 
broth  and  white  wine,  and  do  k over  a briik  fire  : 
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when  it  is  (lone  and  agreeably  feafoned,  put  in  the 
yolks  of  three  eggs  and  home  cream. 

• -V. 

A Fricandeau  of  Pike. 

Cut  a pike  in  lèverai  pieces,  according  to  its 
lize  ; after  having  fealed,  gutted  and  walked  it, 
lard  all  the  upper  part  with  bacon  cut  fmall,  and 
put  it  -into  a dew-pan,  with  a glafs  of  white  wine, 
fame  good  broth,  a bunch  of  lweet  herbs,  and  fome 
fillet  of  veal  cut  into  fmall  dice:  when  it  is 
Hewed,  and  the  fauce  If  rained  off,  complete  it  in 
the  manner  of  ether  fricandeaus. 

To  drefs  a Pike  à la  Tartare. 

Prepare  it  as  the  preceding;  cut  it  into  bits, 
and  lay  it  in  oil,  with  fait,  pepper,  parfle.y,  dal- 
lions, champignons,  two  lhalots,  the  whole  flared 
very  fine:  keep  as  much  of  the  oil  and  herbs  to 
every  bit  as  yo\i  can  ; grate  bread  over  it  and  lay 
it  upon  the  gridiron,  balling  it,  while  broiling, 
with  the  reft  of . the  oil  : when  it  is  done  of  a 

good  colour,  ferve  it  in  a dry  dilla,  with  fauce  à 
la  rémoulade  in  a fauce-boat.  For  fauce  à la  ré- 
moulade, fee  the  chapter  of  Sauces. 

To  drefs  a Pike  in  Slices, 

Take  the  remains  of  a pikethathas  been  ferved 
at  table,  cut  it  into  dices,  and  ferve  it  with  lauce 
a la  bechamel,  or  with  capers  and  anchovies, 
or  what  you  will.  ]f  there  be  not  enough  of  fifli 
to  make  a fide  dilh,  put  into  it  a ragout,  and  give 
it  the  name  of  the  fauce  or  ragout  in  -which  it  is 
ufed.  '•  • ‘ 
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A pike  is  dreffed  alfo  en  matelotte,  or  mari* 
nated.  See  Veal  en  marinade. 

To  drefs  an  Eel. 

After  having  taken  off  the  (kin,  gutted  and 
waftied  it,  fricafee  it  hke  chickens,  in  the  fame 
manner  as  the  pike  ; or  cut  it  into  pieces  about 
the  length  of  three  fingers,  and  ferve  it.. with  a 
white  lauce,  capers  and  anchovies,  or  other  fauces. 
See  the  chapter  upon  Sauces. 

An  eel  may  be  fe'rved  alfo  with  a little  ragout 
of  mefhrooms  or  lettuces. 

When  it  is  large  road  it,  covered  with  butter- 
ed paper  ; and  ferve  it  in  the  fame  taile  as  when  it 
is  broiled. 

It  may  be  made  alfo  into  a fricandeau  ; and  is 
excellent  in  different  difhes  en  matelotte. 

\ # 

To  ferve  an  Eel  with  Lettuces. 

Cut  an  eel  in  pieces  and  fricafee  it  like  chickens, 
(fee  page  108).  When  it  is  alrnoft  done;  have 
ready  feme  lettuces,  well  picked,  and  boiled  in 
white  water,  i.  e.  hour  and  water,  with  a little 
fait  and  lome  butter;  drain  them,  and  put  them 
into  the  fricafee,  that  they  may  take  the  flavour  of 
the  eel  : then  add  the  yolks  of  three  eggs  beat  up 
with  cream;  thicken  it  upon  the  fire,  and  when 
you  ferve  it,  difh  it  with  verjuice,  if,  before,  yon 
have  not  put  wine  into  your  fricafee. 

T 1 drefs  an  Eel  à la  C define. 

Cut  it  into  pieces, and  bleep  it  in  oil,  with  parfley, 
fcallions,  champignons,  two  fhalots,  all  flared  fine, 
fait  and  pepper;  cut  fiiçes  pf  bread  iufhcient  to 
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cover  all  the  pieces  of  eel,  and  fry  them  in  butter 
till  they  are  brown  : then  put  the  pieces  of  eel 
upon  an  iron  fkewer,  and  the  dices  of  bread 
round;  keep  as  much  of  the  oil  and  herbs  to  the  eel 
as  you  can,  and  wrap  the  whole  in  fheets  ot  paper, 
fupporting  the  paper  with  thin  laths.  Serve  it 
with  the  bread  and  a good  lauce. 

* 

To  fry  Eels  crifp. 

Cut  them  into  pieces,  fplit  them  in  two,  and 
take  a part  of  the  meat  to  make  a force-meat: 
put  fome  force-meat  upon  every  piece,  and  after 
having  rolled  and  tied  them,  boil  them  with  white 
wine  and  good  feafoning  : then  take  them  out  to 
drain,  and  when  cool  and  the  firing  take:]  off, 
dip  them  in  an  egg  beat  ; grate  bread  over  them, 
and  fry  and  garmfh  them  with  fried  parfley. 

To  drefs  Carp. 

Gut  and  take  off  the  gills,  but  do  not  fcale 
it,  then  put  it  upon  a large  d i fin  and  pour  boiling 
vinegar  over  it,  which  will  give  it  a blueifh  co- 
lour; flew  it  in  court-bouillon,  according  to  the 
rules  in  page  178.  When  it  is  done  ferve  it  upon 
a napkin,  garnifhed.  with  fried  parfley. 

Carp  an  Matelottc. 

After  having  fcaled  it,  and  taken  oft  the  gills, 
cut  it  into  pieces  and  put  it  into  a (lew-pan,  with 
fome  frefh- water  fifh,  as  eel,  crawfifh,  barbel,  or 
any  other  that  you  can  conveniently  have  : then 
put  fome  butter,  with  a fpoonfull  of  flour,  in  ano- 
ther ftew-pan,  and  ftir  it  over  the  fire  till  it  is  of  a 
fine  cinnamon  colour  ; add  to  it  loine  fmall  onions 
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cut  into  four,  and  when  they  are  half  done,  more 
butter  : then  moiften  them  with  equal  quantities 
of  red  wine  and  foup  maigre,  and  put  the  whole  to 
your  fifli  in  another  ftew-pan,  feafoning  it  with 
fait,  pepper,  and  a bunch  of  fweet  herbs  ; let  it 
boil  over  a briik  fire  half  an  hour,  and  when  you 
are  ready  to  ferve  it  up,  put  fome  bits  of  toafted 
bread  into  the  fauce  to  ferve  with  it. 

Carp  may  alio  be  ferved  broiled,  with  a ragout 
of  force-meat  under  ât,  for  which  fee  the  chap- 
ter upon  Vegetables;  orfricafeed  like  chickens;  or 
it  may  be  cut  into  pieces  and  ffewed  with  butter, 
parfley,  fcallions,  champignons,  all  fhred  fine  ; 
and  a pint  of  white  wine,  fait  and  pepper.  When 
it  is  done  'ferve  it,  well  feafoned,  with  a ftrong 
fauce. 

Carp  à la  Daube. 

Having  fcaled  and  gutted  your  fifh,  lard  it  with 
fat  bacon,  and  ftew  it  with  fome  broth,  a quart 
of  white  wine,  a bunch  of  parfley,  fcallions,  fome 
cloves,  two  or  three  fhalots,  half  a quarter  of  a 
pound  of  hogs  lard,  fait  and  pepper  : when  it  is 
done,  if  it  be  for  the  fi rft  courfe,,  lkim  the  fauce, 
and  reduce  it  to  ierve  over  the  carp  ; but  if  for  the 
Jafl,  do  not  fkim  it,  and  make  it  higher  flavoured: 
when  the  carp  is  cold,  cover  it  with  its  fauce, 
which  ought  to  be  jellied,  and  fome  hogs  lard  ; 
and  ferve  it  garnithed  with  green  paifley.  There 
are  many  other  ways  to  drefs  this  hlh,  hut  as 
they  are  all  very  expenfive,  I fliall  not  particularly 
notice  them. 
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To  drefs  'Trout. 

The  flefh  of  the  falmon-trout  is  red,  that  of 
the  common,  white  ; but  the  firft  is  efteemed  far 
fupcrior  to  the  latter;  they  are  dreffed  the  fame. 
Do  them  in  a .court-bouillon,  with  red  wine,  and 
iferve  them  upon  a napkin  garmfhed  with  green 
parflev. 

For  a firft  courfe,  ferve  a fauce  over  them  : or 
broil  them,  after  having  fteeped  them  in  oil,  ac- 
cording to  the  rules  laid  down  for  other  filh  ; and 
ferve  them  with  a ragout  of  vegetables. 

They  are  dreffed  alfo  in  the  fame  manner  as 
frefh  falmon." 

To  drefs  a Perch. 

Cut  off  the  gills,  and  gut  it;  take  out  but  half 
the  roe  and  boil  it  in  court-bouillon,  with  white 
wine  : when  it  is  done,  take  off  the  fcales  ; difti 
it  and  ferve  over  it  caper,  or  any  other  fauce  or 
ragout  of  vegetables  you  think  proper. 

To  drefs  Tench. 

To  fcale  your  tench  put  it  into  boiling  water, 
and  let  it  boil  a moment  ; then  take  it  out  and 
begin  at  the  fide, of  the  head,  taking  off  the  fkin 
with  the  fcales  ; then  gut  and  wafh  it;  takeoff 
the  fins  ; do  it  upon  the  gridiron  as  other  hfli, 
and  lerve  it  with  the  fame  fauce. 

To  few  Tench  à la  Bourgeotfc . 

Scale  and  gut  your  tench  according  to  the  for- 
mer precedent  ; put  it*  upon  a difli  for  table,  with 
half  a glais  of'white  wine,  half  a fpoonfull  of  ver- 
juice, a bit  of  butter,  fait,  whole  pepper,  parfley, 

I,  fcallions 


( 202  ) 

fcallions  and  mufhrooms,  all  cut  fmall  : half  a 
laurel-leaf  and  three  leaves  of  bafil  fhred  into 
jpowder  : cover  it  with  another  difh,  and  let  it 
turner  over  a flow  fire  till  it  is  enough.  When 
you  lerve  it  take  care  to  wipe  the  rim  of  the  difh. 

To  drefs  Tench  à la  Sainte  Menehould. 

Take  off  the  lcales  and  gut  it  ; fteep  it  in  oil, 
parfley,  fcallions,  champignons,  two  fhalots,  all 
cut  fmall  ; lalt  and  whole  pepper  : put  it  upon  a 
difh  with  the  oil  and  herbs,  and  cover  it  with 
grated  bread  : do  it  in  an  oven,  or  over  a ffove, 
and  brown  it  with  a falamauder.  When  it  is  done, 
and  of  a good  colour,  wipe  off  the  fat  and  lerve  it 
with  a high  fauce. 

Tench  may  alfo  be  cut  into  bits  and  fricafeed 
like  chickens,  in  the  fame  manner  as  pike,  (page 
296). 

\ . ' 1 

To  drefs  an  Eel-Powt . 

It  is  an  excellent  frefh-water  fifli,  and  mud  be 
fcaled  in  the  fame  manner  as  the  tench,  but  not 
left  fo  long  in  the  boiling  water,  left  the  fkin 
fhould  come  off.  Let  the  court-bouillon  boil, 
that  it  may  have  the  more  flavour,  before  you  put 
jn  your  eels,  as  they  will  take  but  a minute 
doing  : lerve  them  like  other  fifli,  with  different 
fauces. 

Eelr-powts  are  excellent  fried;  alfo  nothing  more 
is  needful!  than  to  flour  and  fry  them  of  a good 
colour. 

They  may  alfo  be  ferved  en  matelotte;  or,  lard- 
ed with  bacon,  made  into  a fricandeau  ; or  ierved 
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{imply  with  a good  ragout  of  creffes,  or  any 
other  vegetable  you  think  proper. 

Of  the  Tortoife. 

There  is  the  land  and  the  fea  tortoife.  They 
are  uiually  ferved  in  ragouts  : cut  off  the  head  and 
feer,  and  parboil  the  tortoife,  with  fait,  onions, 
parflcy,  fcallions,  roots,  and  the  half  of  a lemon, 
or  lour  grapes;  then  take  off  the  fhell,  cut  the 
flefh  into  pieces  and  put  it  into  any  ragout  you 
think  proper.  If  you  would  make  a difh  of 
them,  fricafee  them  in  the  manner  of  chick- 
ens. See  the  way  to  fricafee  a pike,  (page 
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To  drefs  Lampreys . 

The  lamprey  refembles  an  eel  ; they  are  of  the 
river  and  the  lea  : fcale  them  in  the  fame  manner 
as  the  tench,  (page  201),  and  then  cut  them  into 
pieces  ; flour,  and  afterwards  fry  them.  They 
may  alfo  be  broiled  like  other  fifh,  and  ferved 
with  capers,  or  lauce  à la  rémoulade  bourgeoife  ; 
or,  for  a fide  dilh,  mix  fome  oil,  vinegar,  fait, 
pepper  and  muftard  together  over  the  fire,  and 
lerye  it  apart  in  a fauce-boat. 

To  drefs  Crawf/h. 

They  are  ufually  broiied.  in  a court-bouillon  ; 
fee  the  article  of  thePike,  the  butter  only  omitted: 
The  lame  crawfifh,  having  been  ferved  at  table, 
may  be  lerved  a lecond  time,  fricafeed  like  chick- 
ens, the  meat  being  taken  out  of  the  claws  and 
tail.  \ ou  may  alio  make  cullis  more  excellent 
with  the  fheils  of  crawfifh. 
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The  tails  are  ufeful  to  garnifh  fide  difhes,  or  à 
difh  of  crawfifh  foup. 

» 

To  prepare  Crawfifh,  either  to  make  a Soup  or  Side-difj. 

Boil  fome  crawfifh,  fhift  them  into  cold  wa- 
ter and  pick  the  tails.  Pound  the  fihclls  till  they 
are  reduced  to  a powder  ; dilute  them  with  lome 
good  broth,  and  {train  them  through,  a fieve  : if 
this  cullis  is  for  a ragout,  make  it  thicker,  and 
put  into  it  the  tails  of  the  crawfifh,  after  having 
boiled  them  in  a little  broth  till  they  are  nearly 
dry;  put  the  whole  into  the  cullis,  tafle  it  that  it 
be  agreeably  feaforied,  and  heat  it,  taking  care 
that  it  does  not  boil  : ferve  it  with  any  fort  of 
fifh  or  meat  you  think  proper.  It  may  be  put 
into  good  meat-fou p,  or  a fôup  maigre,  inade  with 
different  forts  of  vegetables  and  lome  pea-water: 
make  your  cullis  thinner,  and  put  into  your  foup 
the  broth  in  which  the  tails  have  been  boiled  mr 
when  it  is  well  mixed,  taffe  that  it  be  agreeably 
feafoned,  and  arrange  the  tails  of  the  crawfifh 
round  tiie  di(h. 

To  drefs  fmall  Barbel , Gudgeon  and.  Bream. 

The  fmall  barbel  is  ffewed  like  carp,  and  when 
large,  is  done  alfo  upon  the  gridiron  : ferve  it  with 
a white  fauce. 

. The  gudgeon  and  bream  is  boiled  alfo,  and 
ferved  with  the  fame  lauces. 

To  fiew  Gudgeons. 

T ake  off  the  feales,  gut  your  gudgeons,  and  then 
wipe  without  waffling  them:  take  the  di(h  upon 
which  you  ferve  them,  and  put  into  it  fome  good 

butter. 
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butter,  with  parfley,  fcallions,  mu  fh  rooms,  two 
ihalots,  thyme,  laurel,  bafil,  all  cutfine  ; fait  and 
pepper  ; lay  the  gudgeons  upon  it,  fealoning  them 
over  and  under,  and  moiflen  the  whole  with  a giais 
of  red  wine  ; cover  the  difh , and  fet  it  over  a briflc 
fire  till  the  fauce  be  almoft  confumed  : a quarter 
of  an  hour  will  be  fufficient  to  do  it  : fmelts  may 
be  done  in  the  fame  manner;  but  dry  them  before 
they  are  ferved. 

To  fricafee  Frogs  like  Chickens. 

Take  the  thighs,  which  is  the  part  only  ufed  ; 
let  them  boil  up  in  water,  fhift  them  into  cold 
water,  and  drain  them  and  put  them  into  a 
flew-pan,  with  mufhrooms,  a clove  of  garlic,  a 
bunch  of  parfley  and  fcallions,  and  a bit  of 
butter;  turn  them  two  or  three  times  over  the 
fire,  and  fhake  in  fome  flour:  moiflen  the  whole 
with  a glafs  of  white  wine  and  a little  broth;  add 
fait  and  whole  pepper,  and  let  them  flew  a quar- 
ter of  an  hour  and  reduce  to  ftrong  lauce.  Thicken 
it  over  the  fire  with  the  yolks  of  three  eggs,  a 
little  cream,  and  a bit  of  parfley  fhred  fine;  taking 
care  that  it  does  not  boil. 

To  fry  Frogs. 

Steep  them  an  hour  in  equal  quantities  of  vine- 
gar and  water,  with  parfley,  fcallions,  fliced  onions, 
two  cloves  of  garlic,  two  fhalots,  three  cloves,  a 
laurel-leaf,  thyme  and  bafil  : then  having  drained 
and  floured  them,  fry  and  ferve  them  garnilhed 
with  fried  parfley,  or  inftead  of  flouring,  dip  them 
in  a batter,  made  with  flour  mixed  with  a fpoonfull 
°foil,  a large  glafs  of  white  wine,  and  fome  fait,. 
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To  drefs  different  Sorts  of  Vegetables. 

To  flew  young  Peas  à la  Bourgeoifa 

Take  a pint  and  a half  of  young  peas,  vvafh  and 
put  them  into  a ftew-pan,  with  a bit  of  butter,  a 
bunch  of  paifley  and  icallions,  and  a cabbage  let- 
tuce cut  in  quarters  ; let  them  hew  in  their  ow;i 
juice,  over  a flow  fire,  an  hour  and  a half;  when  they 
are  done,  and  the  fauce  all  confumed,  put  in  a little 
lugar,  very  little  fait,  and  the  yolks  of  two  eggs 
beat  up,  with  fome  cream  ; thicken  the  whole  over 
the  fire,  and  ferve  it.  Some  ufe  neither  cream  nor 
eggs,  but  férve  the  peas  limply  with  their  own  fauce, 
which  lhould  be  thick. 

Dry  Peas. 

They  make  good  foup  on  faff  days!  ffrain  them 
through  a fieve  ; fricalee  them  with  fome  butter* 
parfley,  and  fcallions  fhred  fine,  and  feafon  them 
with  pepper  and  fait. 

Peas  with  fait  Meat. 

E oil  your  meat  with  the  peas  and  water,  taking 
care  to  foak  it,  that  the  foup  be  not  too  fait  ; put 
in  alfo  two  roots,  as  many  onions,  and  a bunch  of 
iweet  herbs  : when  the  peas  are  done,  flrain  them 
through  a large  fieve,  and  ferve  them  over  the 
meat. 

To  drefs  French  Beans. 

Having  cut  the  ends,  and  walked  your  beans, 
put  them  into  a ftew-pan,  with  a bit  of  butter, 
and  parfley  and  fcallions  cut  fmall  : when  the 
butter  is  melted,  put  in  the  French  beans;  turn 
them  a few  times  over  the  fire;  fhake  in  fome 
flour,  and  add  a little  good  broth,  and  fome  lalt  ; 
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let  them  boil  till  the  fauce  be  confumed;  then  put 
in  the  yolks  of  three  eggs  beat  up  with  fome 
milk,  and  laftly,  add  a daih  of  verjuice  or  vinegar 
inftead  of  the  eggs,  you  may  ufe  eullis  or  veal 
gravy. 

To  preferve  F rerich  Beans » 

Take  any  quantity  of  French  beans  you  have 
eccalion  to  preferve,  choofing  thole  that  are 
tender  and  the  lead:  ffringy  : having  cut  off  the 
ends,  boil  them  a quarter  of  an  hour,  and  fhift 
them  into  cold  water  : then  dry  them,  and  put 
them  into  the  pots  in  which  you  mean  to  keep 
them,  pouring  over  your  brine  till  it  riles  to  the 
brim  of  the  pots  : pour  over  fome  butter,  heated 
and  half  cold,  which  will  congeal  upon  the  brine 
and  keep  the  French  beans  from  the  air.  Keep 
them  in  a place  neither  too  hot  nor  too  cold  ; 
cover  them  clofe  with  paper.  To  make  the  brine, 
take  two  thirds  of  water, and  one  of  vinegar,  to  feve- 
ral  pounds  of  fait,  according  to  the  quantity  of 
brine  you  would  make,  a pound  to  three  pints  : fet 
it  over  the  fire  till  the  fait  be  melted  ; let  it  fettle, 
and,  before  you  ufe  it,  pour  it  off  clear. 

To  dry  French  Beans. 

■ Prepare  any  quantity  ofFrench  beans  you  choofe, 
like  the  former,  and  when  they  are  boiled  and 
drained,  firing  them  upon  a thread  with  a needle, 
and  hang  them  in  a dry  place  : they  will  keep  a 

long  time  in  this  manner.  When  you  would  ufe 
them,  foak  them  in  lukewarm  water,  till  they 
have  regained  their  former  verdure,  and  cook  them 
in  the  lame  manner  as  thofe  frefh  gathered. 

Whea  ' 
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When  preferved  in  brine,  the  preparation  for 
drefiing  them  is  the  fame. 

To  drefs  white  Trench  Beans. 

Boil  them  in  water,  and  when  they  are  done, 
burn  a little  flour  and  butter  in  a ftew-pan,  and 
put  in  an  onion  cut  fn\all  ; when  the  onion  is 
done,  put  in  the  French  beans,  with  parfky  and 
fcallions  fhred,  fait,  pepper,. and  a dafh  of  vinegar: 
let  the  whole  boil  a quarter  of  an  hour,  and  fervo 
it.  Inflead  of  butter  you  may  ufe  bacon,  and 
moiften  it  with  good  veal  gravy, 

To  drefs  Garden  Beans. 

Thofe  who  eat  them  without  being  blanched, 
fhould  boil  them  halt  a quarter  of  an  hour,  to  take 
off  their  tartnefs  : in  general  they  are  blanched, 
but  the  manner  of  cooking  them  is  the  fame: 
put  them  into  a ftew-pan,  with  fome  butter,  a 
bunch  of'parfley  and  fcallions,  and  a little  lavory  * 
ihake  them  over  the  fire,  and  put  in  a little  flour, 
and  a bit  of  fugar,  about  the  fize  of  a walnut  ; 
moiften  them  with  fome  good  broth,  and  when 
they  are  done,  add  the  yolks  of  three  eggs  and  a 
little  milk. 

To  drefs  Lentils. 

Choofe  them  large  and  white,  and  after  having 
wafhed  and  picked  them,  boil  them  in  water; 
when  they  are  done,\  fricafee  them  like  white 
kidney  beans.  There  is  a fmall  fort  of  lentils, 
which  is  not  much  ufed  to  fricalee  ; but  they  are 
the  beft  to  make  cullis’s,  becaufe  the  colour  is 
finer,  and  the  flavour  more  excellent. 

Cu/Iis 
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Cull'is  of  Lentils. 

After  having  wafhed  and  picked  them,  flew 
them  with  fome  good  broth,  either  of  vegetables 
or  meat,  and  when  they  are  done,  rub  them 
through  a fieve,  moiftening  them  with  , their 
broth  : feafon  this  cullis  to  your  tafte,  and  put  it 
to  any  ufe  you  think  proper. 

* ■'  ' i 

To  drefs  Rice. 

The  rules  for  making  a meat-foupoï rice  are  given 
at  the  beginning  of  this  volume  : — To  make  it 
into  a foup-meagre  ; take  your  rice,  and,  having 
wafhed  it  in  three  or  four  waters  luke-warm, 
flew  it  in  a good  foup-meagre  made  with  parfnips, 
ca/rots,  onions,  roots  of  parfley,  cabbage,  celery, 
turnips,  and  pea-water,  all  in  equal  proportion, 
that  one  vegetable,  and  particularly  the  celery  and 
roots  of  parfley,  may  not  predominate  above  the 
other:  add  to  this  broth  a bit  o.  butter,  and  fome 
onion  juice,  till  your  rice  is  fufficiently  coloured. 
Let  it  flew  gently  three  hours,  feafon  it  to  your 
tafte,  and  when  done,  ferye  it  neither  too  thin  nor 
too  thick  j ij you  would  have  it  white , do  not  put 
in  any  onion  juice  : when  the  rice  is  done,  beat 
up  the  yolks  of  fix  eggs  with  fome  of  the  broth, 
and  keep  them  hot,  to  put  into  your  rice  when 
ready  to  ferve  it. 


Juniper 

Is  only  ufed  in  faking  of  meats,  efpecially  beef  : 
when  you  fait  pork,  a little  willxgive  it  an  agree- 
able flavour,  provided  it  does  not  predominate. 
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To  few  Cabbage. 

Cut  a cabbage  into  four  ; boil  it  a quarter  of 
an  hour  in  water,  and  put  in  a bit  of  {freaked 
bacon,  cut  into  bits,  with  the  rind  on.  Shift  it 
afterwards  into  cold  water  j fqueeze  it  well,  and 
tie  each  quarter,  that  it  may  keep  its  form.  Then 
flew  it  with  fome  broth,  fait,  pepper,  a bunch  of 
parfley,  fcallions,  cloves,  a little  nutmeg,  and  twro 
or  three  roots,  and  the  meat  you  intend  to  ferve 
with  it  : when  the  meat  and  cabbage  are  done, 
wipe  oft  the  greafe,  and  difh  it  for  table,  the 
{freaked  bacon  upon  it,  and  ferve  it  with  a fauce 
of  good  cullis,  agreeably  leafoned. 

To  drefs  Cabbage  a la  Burgeofe. 

Take  a cabbage  whole  ; boil  it  a quarter  of  an 
hour,  and  fhift  it  into  cold  water;  fqueeze  it,  taking 
care  not  to  break  the  leaves;  take  off  the  leaves 
one  by  one,  and  fpread  over  each  a little  force- 
meat, made  like  that  for  the  duck  ftuffed,  (page 
137).  Put  them  again  one  over  the  other,  to 
appear  as  if  the  cabbage  were  entire  ; keep  them 
- together  with  packthread,  and  ffewr  it  à la  braife, 
in  the  fame  manner  as  the  neat’s  tongue,  (page 
12),  feafoning  it  to  your  tafte.  When  your  cab- 
bage is  done,  preis  it  lightly  in  a linen  cloth,  to 
take  off  the  fat  ; cut  it  in  two,  and  put  it  upon  a 
diih,  pouring  a good  cullis  over  it. 

To  drefs  Cauliflowers. 

Let  them  boil  up  in  water,  and  then  do  them 
in  water  mixed  with  a fpoonfull  of  flour,  a little 
butter,  and  lome  ialt  : when  they  are  done,  difh 
them,  and  ferve  a white  lauce  over  them.  If  for 
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a fide-dijh,  arrange  them  round  the  meat  you  ferve 
with  them,  and  ferve  the  fame  fauce  (which  fhould 
always  have  a little  butter  in  it)  as  you  ufe  with 
the  meat,  over  them. 

T i drefs  Cauliflowers  en  Pam. 

Half  boil  yotir  cauliflowers,  fini  ft  them  into 
cold  water,  and  drain  them  in  a fleve  : put  them 
into  a ftew-pan,  the  lize  of  the  bottom  of  the  difh 
upon  which  you  ferve  them,  and  upon  it  io me 
thin  dices  of  fat  bacon,  turning  the  flower  down- 
ward ; then  make  a good  force-meat,  with  fillet 
of  veal,  beef-fuet,  parfley,  Rallions,  and  champig- 
nons, all  Aired  fine,  fait,  pepper,  and  the  yolks 
and  whites  of  three  eggs  : when  this  force-meat  is 
well  mixed,  put  it  into  the  vacant  parts  of  your 
cauliflower,  forcing  it  in  with  your  finger  ; flew  it 
with  good  broth,  and  feafon  it  to  your  tafte.  When 
your  cauliflower  bread  is  done,  and  the  fauce 
confumed,  turn  it  out  gently  upon  a difli  for 
table  ; take  away  the  bacon,  and  ferve  a good 
cullis  over  it. 

Po  drefs  a Cabbage  a la  Flamande . 

Cut  a cabbage  into  four,  parboil,  and  fliift  it 
into  cold  water  ; fqueeze  it,  take  out  the  core,  and 
tie  it  ; then  flew  it  with  a bit  ot  butter,  tome  good 
broth,  feven  or  eight  onions,  a bunch  of  herbs,, 
and  a little  ink  and  whole  pepper  ; when  it  is 
almoft  done,  put  in  tome  faufages  to  do  with  i 1 5 and 
when  the  whole  i§  enough,  take  a cruft  of  bread 
larger  than  the  palm  of  your  hand,  fry  it  in  butter, 
and  put  it  into  the  bottom  q>f  the  d Ai  upon  which 
you  ferve  the  cabbage,  the  faufages.  and  the  oniony 
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round  it,  taking  care  that  the  fat  be  well  dried  off 
the  whole;  fkim  the  fauce,  add  a little  cu His  to  it, 
and  lerve  it  neither  too  thick  nor  too  thin  over 
the  whole.  Savoys  are  in  general  preferred  to  any 
other  fort  of  cabbage  : boil  one  fimply  in  water; 
drain  it,  and  drefs  it  as  you  would  a lallad^  with 
fait, . pepper,  fome  Provence  oil  and  vinegar,  ill 
which  you  have  put  one  or  two  anchovies  ; throw 
in  fome  capers,  and  ferve  it  hot  or  cold. 

Cabbage  en  furprife. 

Take  a good  whole  cabbage;  having  boiled  it 
a quarter  ot  an  hour,  fiai  ft  it  into  cold  water,  and 
fqueeze  it,  taking  care  not  to  break  the  leaves  : 
then  carefully  take  out  the  heart,  and  lupply  the 
place  with  chelnuts  and  faufages,  replacing  the 
leaves  in  fuch  a manner  as  to  conceal  what  is 
within  ; tie  the  cabbage  with  packthread,  and  flew 
it  with  fome  broth,  a little  fait,  whole  pepper, 
roots,  onions,  and  a bunch  of  herbs  : when  it  is 
done,  drain  it,  and  ferve  it  with  a good  fauce,  in 

w hich  there  is  butter. 

% 

To  ragout  Carrots  and  Parfnips. 

Cut  them  about  the  length  of  twro  fingers, 
fhaping  them  round  ; boil  them  a quarter  of  an 
hour  in  water,  and  then  put  them  into  a flew-pan, 
with  good  broth,  a glafs  of  white  wine,  a bunch 
of  herbs,  and  a little  fait:  when  they  are  done, 
add  a little  culiis  to  thicken  the  lauce,  and  ferve 
them  with  any  thing  you  think  proper. 

To  mince  Roots. 

Cut  fome  fmall  llices  of  onion,  and  put  them 

into 


I 


« to  fome  flour  and  burnt  butter;  when  the  onion 
is  almoft  enough,  moiften  it  with  fome  broth,  and 
let  it  remain  on  the  fire  till  done.  Have  ready 
fome  carrots,  parfnips,  celery,  and  turnips,  boiled, 
and  cut  into  flices,  and  put  them  into  the  ragout 
of  onions;  feafon  it  with  fait  and  whole  pepper; 
add  a dafh  of  vinegar,  and,  in  ferving  it,  fome 
muftard. 

9 

Roots  a la  Creme. 

Take  fome  large  roots  fcraped  and  wafhed  ; boil 
th  em  half  an  hour  ; cut  them  in  large  flices,  and 
put  them  into  a-ftew-pan,  with  a bit  of  butter,  a 
bunch  of  parfley,  fcallions,  a clove  of  garlic,  two 
fhalots,  two  cloves,  and  fome  balil  ; turn  them  a 
few  times  over  the  fire,  and  put  in  a little  flower, 
fait  and  whole  pepper,  with  lome  good  broth  ; let 
them  boil  and  reduce  to  a thick  fauce  : then  take 
out  the  hunch  of  herbs,  and  add  the  yolks  of  three 
eggs  beat,  and  fome  cream.  Thicken  it  over  the 
fire,  taking  care  that  it  does  not  boil,  and,  before 
it  iS  ufed,  add  a little  vinegar. 

To  preferve  'Trefoil,  Sorrel  and  Beet. 

Take  forrel,  trefoil  and  beet,  with  purflain  and 
cucumbers,  it  in  the  feafon,  p.irfley  and  fcallions, 
of  each  in  proportion  to  its  ftrength  : pick  and 
wafh  them  in  lèverai  waters  ; cut  them  lmall, 
fqueeze  them,  and  then  put  them  into  a kettle 
with  a piece  of  butter,  and  as  much  fait  as  is  ne- 
Ceflary  to  la  1 1 them.'  Put  them  upon  the  fire,  and 
when  they  are  done,  and  tiie  water  conl'umed,  let 
them  cool,  and  put  them  into  pots.  1 he  more  herbs 
you  have  occaiion  to  con  fume,  the  imaller  your 
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pots  ffiould  be,  as,  when  once  they  are  opened,  the 
herbs  will  not  keep  more  than  three  weeks  at 
the  moft. 

When  the  herbs  are  entirely  cold  in  the  pots, 
melt  lome  butter,  and  when  it  is  half  cold,  pour 
it  upon  the  herbs,  pr effing  them  down  dole  with 
a fpoon;  cover  the  pots  with  paper,  and  keep  them 
in  a place  that  is  neither  too  hot  nor  too  coid; 
they  may  be  preferved  in  this  manner  till  Eafter, 
and  are  very  ufeful  in  winter. 

When  you  would  ufe  them , put  them  into  fome 
good  broth,  that  is  made  without  fait,  and  you 
have  foup  ready  to  fcrve  immediately. 

To  ule  them  in  a force-meat,  put  them  into  a 
ftew-pan,  with  a bit  of  butter  ; let  them  boil  a 
moment  ; add  the  yolks  of  lome  eggs  beat  up 
with  milk,  and  ferve  it,  to  put  under  hard  eggs,  or 
any  fort  of  broiled  fiffi.  The  belt  time  to  pot  herbs 
is  about  the  end  of  September. 

To  male  a Ragout  of  Onions. 

The  fmall  white  onions  are  the  bed:  to  make 
ragouts  ; for  this  purpofe,  cut  off  the  two  ends, 
and  bpil  them  a' quarter  of  an  hour  ; fhift  them 
into  cold  water,  take  off  the  hr  ft  Ikin,  and  flew 
them  in  fome  broth.  When  they  are  done,  put 
in  two  fpoon fulls  of  cullis  to  thicken  the  fauce  ; 
feafon  it  to  your  tafte,  and  ferye  it  with  any  thing 
yon  think  proper. 

When  thefe  fort  pf  onions  are  boiled  in  good 
broth,  well  drained,  and  cold,  they  are  good  to 
çat  as  a fallad,  with  pepper,  fait,  oil,  and  vinegar. 
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To  make  a Ragout  of  Celery. 

Having  foaked  and  well  wafhed  it  in  water, 
boil  it  half  an  hour,  and  fhift  it  into  cold  water  ; 
then  fqueeze  it,  and  let  it  flew  with  fome  broth 
and  cullis  ; take  the  fat  off,  feafoti  it  to  your  tafle, 
and  ferve  it,  when  done,  with  any  meat  you  think 
proper. 

T o make  a Ragout  of  Turnips. 

Slice  fome  turnips  ; let  them  boil  up  in  water  ; 
and  then  flew  them  with  fome  broth,  cullis,  and 
a bunch  of  fweet  herbs  : when  the  ragout  is  done, 
and  well  fkimmed,  ferVe  it  over  any  mean  you 
think  proper,  which  fhould,  however,  be  done 
à la  braife.  To  make  the  dilh  more  limply,  ltew 
the  turnips  with  the  meat:  when  they  are  half 
done,  fkim  off  the  fat,  and  feafon  the  ragout  to 
your  tafle. 

To  clrefs  Lettuces. 

Pick  and  wafh  any  quantity  of  lettuces  you 
choofe  ; boil  them  a quarter  of  an  hour,  and  shift 
them  into  cold  water  ; then  lqueeze  them,  and,  if 
you  are  preparing  them  for  a loup,  tie  them  to- 
gether with  packthread,  and  flew  them  in  lome 
good  broth  ; put  the  broth  into  your  foup,  and 
arrange  the  lettuces  round  the  dilh. 

To  ferve  them  for  a lide-difh,  flew  them  with 
fome  butter,  good  broth,  and  cullis,  agreeably  fea- 
loned  : when  you  are  ready  to  ferve  them,  fkim 
the  ragout,  and  put  it  under  any  meat  jmu  think 
proper. 

The  mountain  lettuces  are  good  for  entremets, 
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and  to  garnifh  Tome  fide-difhes  : having  picked  and 
wafhed  them,  boil  them  in  water  mixed  with  a 
fpoontull  of  flour,  adding  a bunch  of  fv/eet  herbs, 
two  onions,  roots,  a little  butter  and  fome  fait. 
When  they  are  done,  ferve  them  with  a white 
fane  e,  or  with  the  yolks  of  fonpe  eggs  beat  up  w’itli 
milk,  as  a fricafee  of  chickens  ; or,  put  them  into 
fome  cullis,  and,  when  they  have  taken  the  flavour, 
ferve  them  with  any  fort  of  meat  you  clioofe,  or 
alone  for  entremets. 

1 o forcé  Cabbage  Lettuces . 

Take  eight  or  a dozen  cabbage  lettuces,  accord- 
ing to  their  lrze  ; boil  thorn  half  an  hour;  fhift 
them  into  cold  water,  and  fqueeze  them  well  ; 
then  draw  afide  the  leaves,  without  feparating 
them,  and  put  into  the  middle  a foi  ce-meat  agree- 
ably feafoned,  and  made  like  that  you  will  find 
for  the  petit  pattys,  (paftry)  ; cover  it  with 
the  leaves  ; tie  each  lettuce,  and  few  them  à la 
braife  : when  they  are  done,  dry  them  in  a linen 
cloth,  dip  them  in  a batter  made  with  flour,  white 
wine,  a fpoonfull  of  oil  and  fait,  and  fry  them  of 
a good  colour  : or,  dip  them  in  an  egg  beat,  cover 
them  with  grated  bread,  and  fry  them.  Being 
forced  in  this  manner,  and  done  à la  braife,  ui'e 
them  to  garnifh  fide-difhes. 

Lo  drefs  common  white  Endive. 

Pi  k,  walh,  and  boil  it  half  an  hour  in  water; 
then  lqueeze,  and  flew  it  with  a little  butter,  fome 
broth,  and  cullis, if  you  have  any,  othervvile  thicken 
your  fan  ce  with  a little  burnt  flour  and  butter: 
whin  it  is  done,  leafon  it  to  your  taife,  fkim  off 
the  fat,  and  acjd  a little  lhalot  lor  thole  who  like 
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the  flavour,  and  ferve  the  ragout  under  a roafted 
ihoulder,  leg,  or  loin  of  mutton. 

To  make  a T)ijh  of  it  while,  without  Meat. 

Inftead  of  flour,  add  the  yolks  of  eggs  beet  up 
with  cream,  and  lerve  it  under  eggs  boiled  foft, 

cTo  drefs  the  Stalks  of  Beet. 

After  being  picked  and  walked,  boil  them  in 
water,  ftirring  them  often,  that  the  upper  part 
may  not  grow  black  ; when  they  are  done,  let 
them  drain,  and  make  a white  lauce  with  a little 
flour,  water,  butter,  lalt,  pepper,  and  ,a  dalh  of 
vinegar  ; thicken  it  over  the  fire,  and  put  in  the 
flalks  to  boil  gently  a little,  that  they  may  take 
the  flavour,  Ir  the  butter  turns  to  oil,  it  is  a fign 
that  the  fauce  is  too  thick  ; in  that  cale,  put  in  a 
fpoonfull  of  water,  and  let  it  over  the  lire  again, 
till  it  becomes  as  it  wTas  before. 

To  drefs  Spanfj  Chardons. 

Cut  them  about  three  inches  in  length,  taking 
care  not  to  ufe  thofe  which  are  hollow  and  green, 
and  boil  them  half  an  hour  in  water;  Ihift  them 
into  cold  water  to  pick  them,  and  then  flew  them 
with  fome  broth,  in  which  you  have  mixed  a fpoon- 
full of  flour,  adding  fome  fait,  onions,  roots,  a 
bunch  of  lweet  herbs,  a dalh  ol  vinegar  or  four 
grapes,  and  a little  butter:  when  they  are  done 
take  them  out,  and  boil  them  half  an  hour  in 
fome  good  cullis,  with  a little  bro'h,  and  ferve 
them,  taking  care  that  the  lauce  be  neither  too 
thick  nor  too  thin,  and  of  a line  white. 

To  drefs  Artichokes. 

To  enter  upon  the  variety  of  methods  purfued 

in 
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în  drefling  this  vegetable  would  be  ufelefs,  as  I 
have  propoied  to  confine  myltlf  to  thole  ragouts 
which  are  the  moil  Ample,  and  attended  with  the 

lead  expence. Cut  away  the  green  underneath; 

take  off  fome  of  the  leaves,  and  boil  your  arti- 
chokes in  water,  with  a little  fait,  and>a  bunch  of 
fiweet  herbs  ; when  they  are  done,  let  them  drain, 
and  take  out  the  choke  ; then  take  a good  cullis, 
and  put  into  it  a bit  of  butter,  a dafh  of  vinegar, 
fait  and  whole  pepper  ; thicken  it  over  the  fire, 
and  put  in  your  artichoke  : indead  of  this,  you 
may  ule  a white  fauce , if  you  like  it  better.  Arti- 
chokes boiled  in  water,  and  cold,  may  be  eaten  with 
pepper  and  fait,  oil  and  vinegar. 

To  fry  them. 

Cut  them  into  bits,  take  out  the  choke,  wafh, 
and  leave  them  to  drain  ; then  put  them  into  a 
dew-pan,  with  a lmall  handfull  ot  flour,  the  white 
and  yolks  of  two  eggs,  lair,  pepper,  and  a little 
vinegar,  and  try  them  till  they  are  yellow  : lerve 
them  with  fried  parfley. 

When  thev  are  cut  in  pieces,  boil  them  a quar-r 
ter  ot  an  hour,  fhiit  them  into  cold  water,  and 
fricaiee  them  like  chickens,  (lee  page  108),  When 
they  are  done,  thicken  them  over  the  fire,  and 
fcive  them  in  the  la  if  courfe. 

7 0 fry  A>  ttchokes  à la  Sainte  Simon , 

Cut  away  the  green  underneath  ; take  ofi  half 
the  leaves,  and  divide  your  artichoke  into  tw;o  ; 
parboil  it,  having  taken  out  the  choke,  and  boil  it 
in  fome  good  broth,  with  fait,  pepper,  a buuch  of 
parfley,  icallions,  two  cloves,  an  onion,  a carrot, 
and  half  a parfnip  : when  almoll  done,  drain,  flour, 

and 
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and  fry  it,  and  afterwards  ferve  it  garnifhed  with 
fried  parfley. 

T ? Jew  Artichokes  a la  Jardiniere . 

The  green  part  underneath,  and  half  the  leaves 
being  cut  away,  cut  your  artichoke  into  eight 
pieces  ; takeout  the  choke,  and  throw  it  into  cold 
water;  then  let  it  boil  up  four  or  five  times  in  ano- 
ther water;  drain,  and  turn  it  a few  times  over  the 
fire,  with  a good  bit  of  butter,  parfley,  fcallions, 
two  fhalots,  half  a laurel  leaf,  four  or  five  leaves 
of  tarragon,  and  as  .much  bafil,  fhred  into  a pow- 
der, fait  and  whole  pepper  ; fhake  in  a little  flour, 
and  add  a glafs  of  white  wine,  and  almoft  as  much 
broth  : when  your  ragout  is  done,  and  the  l’auce 
thick,  add  the  yolks  of  two  eggs  beat  up  with 
cp=tam,  and  ferve  it  immediately. 

preferve  Artichokes  in  Brine , or  to  dry  them  for 

Winter. 

Take  the  bottoms  of  fome  artichokes,  which  is 
the  part  you  muff  ufe,  and  throw  them  into  water 
till  you  have  all  things  in  réadinefs  ; then  boil 
them  till  the  chokes  will  come  off  eafily  ; throw 
them  again  into  cold  water,  and,  when  they  are 
well  drained,  put  them  upon  a hurdle,  in  a cool 
oven  : if  you  can  keep  your  hand  in  without  being 
burned,  the  heat  will  be  fufficient  to  dry  them. 
When  dried,  ufe  them  to  put  into  ragouts,  after 
having  loaked  them  in  luke-warm  water. 

They  are  flill  better  preferved  in  a brine,  like 
French  beans,  (fee  page  207.  Do  them  in  the 
fame  manner,  choofing  your  artichokes  tender, 
and  oi  a blvufh  colour,  ’Ihe  little  green  ones  are 

good 
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good  with  pepper  fauce  : ferve  them  upon  a difli 
with  a little  jellied  gravy. 

To  grill  Artichokes  à la  Bprigoulie. 

Take  two  or  three  artichokes,  according  to  the 
fize  of  youiv  difh,  cut  away  the  green  underneath, 
and  half  the  leaves  ; put  them  into  a flew-pan, 
with  fome  broth  and  water,  two  fpoonfulls  of 
good  oil,  a little  fait,  pepper,  an  onion,  two  roots, 
and  a bunch  of  fweet  herbs  ; let  them  boil,  and, 
when  the  fauce  is  entirely  confumed,  fry  them  a 
moment  in  oil  to  make  them  crifp  ; then  put  them 
upon  a baking  difh,  with  the  oil  that  remains  in 
the  ffew-pan  ; take  out  the  choke,  and  grill  the 
leaves  with  a falamander,  or  in  a hot  oven  : when 
they  are  grilled  of  a fine  colour,  ferve  them  with 
a fauce  of  oil,  vinegar,  fait  and  pepper. 

To  ferve  Artichokes  with  four  Grapes. 

Take  three  or  four  artichokes,  and,  having  pre- 
pared them  as  before,  feafon  them  lightly,  and 
flew  them  à la  braile  ; let  them  drain,  take  out 
the  choke,  and  ferve  them  with  a lauce  made  as 
follows:  Put  into  a ffew-pan  a bit  ot  butter,  a 
little  flour,  the  yolks  of  two  eggs,  a dafh  of  ver- 
juice, fait  and  pepper:  when  you  have  thickened 
your  fauce  ova"  the  fire,  put  in  forne  four  grapes, 
parboiled  in  water,  and  ferve  it  ever  the  arti- 
chokes. 

To  turn  Artichokes. 

Take  off  the  large  leaves,  and  all  the  green  ot 
two  tender,  middling-fized  artichokes,  cutting 
them  gently  with  the  point  of  a knife,  and  turn- 
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in  a the  bottoms  as  you  do  them,  that  they  may 
be  cut  equal;  put  them  into  boiling  water,  and 
let  them  boil  half  a quarter  of  an  hour  ; throw 
them  into  cold  water,  to  take  out  the  choke,  and 
flew  them  in  water  mixed  with  flour,  hilt,  butter, 
and  a few  four  grapes,  or  half  a lemon  diced  ; 
when  they  are  done,  dry  them  with  a linen  cloth, 
and  ferve  over  them  a white  fauce  of  veal  ; or  any 
other  fauce  you  choofe. 

To  ârefs  Afparagus . 

Boil  it  in  fait  and  water,  and  difh  it,  ferving  a 
fauce  over  it.  To  be  well  done,  it  fhould  be  crilp  : 
half  a quartermf  an  hour  will  be  fufficient  to  boil 
it.  Take  fome  good  cullis,  and  put  into  it  a little 
butter,  fait  and  pepper;  thicken  it  over  the  lire, 
and  ferve  it,  if  you  will,  over  the  afparagus,  or,  if 
you  like  it  better,  ferve  a white  fauce  over  it.  ' 
Afparagus,  when  boiled  and  cold,  is  good  eating 
with  pepper,  fait,  oil,  and  vinegar. 

t 

To  make  a Ragout  of  Afparagus. 

Take  only  the  mod  tender,  cut  them  about  the 
length  of  two  fingers,  and  when  boiled  in  water, 
and  well  drained,  put  them  into  a good  fauce,  and 
ferve  them  with  any  thing  you  think  proper. 

x To  make  Afparagus  Soup. 

Choofe  the  fmalleft  alparagus,  and  ufe  only  the 
part  which  is  green;  boil  them  a moment  in  water, 
and  tie  them  into  little  bundles  ; do  them  in  your 
foup,  and,  when  they  are  done,  garnifh  the  rim  of 
your  difh. 

To 
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To  clrefs  Afparagus  like  young  Peas. 

After  having  cut  your  afparagus  the  fize  of 
young  peas,  and  wafhed  them,  boil  them  a mo- 
ment in  water;  drain  and  cook  them  like  the  young 
peas,  à la  demi  bourgeoife,  omitting  only  the  let- 
tuce. (See  page  206). 

To  clrefs  Pumpkins-. 

They  are  in  general  uled  with  milk  to  make 
foup  : boil  the  pumpkin  firft  in  water,  and  when 
it  is  done,  and  the  water  nearly  confumed,  put  in 
home  milk,  a bit  of  butter,  fait,  and  fome  fugar  : 
if  you  choofe  it,  dip  the  bread  in,  and  do  not  foak 
it. 

To  fricafee  a Pumpkin. 

When  it  is  boiled  in  water,  put  it  into  a fiew- 
pan,  with  a bit  of  butter,  parfley,  fcallions,  fait 
$nd  pepper,  and  when  it  has  boiled  a quarter  of 
an  hour,. and  the  fauce  is  confumed,  add  the  yolk 
of  iome  eggs  beat  up  with  fome  cream  or  milk. 

Hops. 

They  are  ufually  boiled  in  water,  and  a little 
fait,  and  eat  as  a fallad,  with  fait,  pepper,  oil,  and 
vinegar. 

To  clrefs  Cucumbers. 

To  ragout  them,  let  them  foak  two  hours  in 
half  a lpoonfull  of  vinegar,  and  a little  fait,  turning 
them  often,,  by  which  means  the  water,  that  is  lo 
cold»  to  tlie  flomach,  will  be  drawn  out  ; fqueeze 
them,  and  put  them  into  a flew- pan,  with  i'ome 
broth,  a bunch  of  herbs,  and  a bit  of  butter,  and 
iet  them  flew  : when  done,  add  a little  cullis  ; 
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take  the  fat  off  your  ragout,  and  ferve  it  : or,'when 
you  have  fqueezed  your  cucumbers,  put  them  into 
a flew-pan,  with  fome  butter,  and  having  turned 
them  a few  times  over  the  fire,  fhake  in  a little 
flour,  and  moiften  them  with  broth  : when  they 
are  done,  and  the  fauce  conlumed,  add  the  yolks 
of  two  eggs  beat  up  with  fome  milk,  and  ferve 
them  in  the  lafl:  courfe,  under  loft  eggs,  or  with- 
out eggs. 

T i make  them  into  Soup. 

Boil  your  cucumbers  a moment  in  water,  and 
then  do  them  with  fome  broth,  and  a little  gravy 
to  give  them  a colour  : when  they  are  done,  gar- 
nifh  the  rim  of  your  foup-difh  with  them,  and  re- 
fer ve  the  water  they  were  boiled  in  to  put  into 
your  foup. 

To  preferve  Cucumbers. 

Choofe  thofe  that  are  fmall,  and  not  too  old; 
arrange  them  in  pots,  and  pour  over  them  a brine 
made  like  that  for  French  beans  (page  207):  when 
you  have  occafion  to  ufe  them,  take  the  rind  off, 
and  drefs  them  in  the  fame  manner  as  others, 

Spanijlp  Saljify. 

Do  them  like  cauliflowers,  and  ferve  them 
with  a white  fauce  : or  fry  them  in  the  fame 
manner  as  artichokes  (page  218). 

To  Jiew  Spinach. 

Being  picked  and  wafhed,  boil  it  in  water;  fihi-ft 
it  to  cool,  that  you  may  fqueeze  it  ; and  then  put 
it  into  a flew-pan  with  a bit  of  butter,  and  let  it 
boil  over  a flow  fire  a quarter  of  an  hour  ; add  a 
httle  lalt,  fhake  in  fome  flour,  and  moiften  the 

whole 
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whole  w;th  milk  or  cream.  In  the  place  of  créant 
you  may  ufe  a good  cullis,  if  you  choofe,  and 
tome  veal  gravy  : when  done  in  this  manner, 
lerve  it  with  any  kind  of  roaft  meat. 

To  Fry  Spinach. 

Let  it  boil  up  five  or  fix  times  in  water,  fqueeze 
it  well  ; cut  it  fine,  and  turn  it  a few  times  over 
the  fire  with  a bit  of  good  butter,  fait,  flour,  and 
fome  mi'.k  ; when  it  is  done,  and  very  thick,  add 
the  yolks  of  two  eggs,  fome  fngar,  preferved 
lemon,  and  orange  flowers  crifped  and  cut  fmall  ; 
having  thickened  the  whole  over  the  fire,  fpread 
it  over  a floured  difh  ; fnake  flour  alfo  over  it,  and, 
when  cold,  cut  it  as  you  would  to  fry,  and  after- 
wards ice  it  with  fugar  and  a hot  falamander. 

Beet  Roots. 

Boil,  or  do  them  in  an  oven.  To  fricafee  them, 
put  them  into  a ftew-pan  with  l’ome  butter,  par- 
fley,  fcallions,  fhred  a little  garlic,  and  fome  flour, 
vinegar  to  your  tafte,  fait  and  pepper,  and  let 
them  boil  a quarter  of  an  hour. 

To  drefs  Girkihs. 

Dutch  girkins  are  efteemed  the  befl:  ; they  are 
ufed  to  garnifh  falads  that  are  boiled,  and  alfo  to 
make  ragouts  ; boil  them  a moment  in  wrater  to 
take  off  the  flrength  of  the  vinegar  ; then  put 
them  into  a good  lauce  or  ragout,  not  fuffering 
them  to  boil  any  more,  and  ferve  them  with  any 
difh  you  think  proper. 
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T ? pickle  'Turkey  Com. 

Choofe  it  green,  and  at  the  fame  time  full  of 
pith  i boil  it,  fhift  it  into  cold  water,  and  put  it 
into  pots;  boil  fome  water  with  a third  of  vinegar,  * 
fome  cloves  and  fait  ; pour  this  brine  boiling  upon 
the  Turkey  corn,  and  put  the  pots  upon  a ftove 
moderately  hot  ; the  next  day  add  more  brine, 
and  continue  to  do  fo  till  they  are  very  green  : 
then  cover  your  pots  dole,  and  keep  them  for  the 
fame  ufes  as  girkins. 

S To  dry  Mujhrooms,  Champignons , and  Morels. 

The  beft  mufhrooms  are  thofe  which  are  ga- 
thered off  beds  : they  can  be  had  frefh  all  the 
year  ; but  it  is  not  fo  with  champignons  and  mo- 
rels, which  grow  in  woods,  and  are  found  at  the 
roots  of  trees  in  the  months  of  March  and  April. 

To  keep  them  the  whole  year:  after  having  cut  off 
the  end  of  the  ftem,  boil  them  an  inftant  in 
water,  then  drain  and  dry  them  in  a cool  oven  ; 
when  they  are  dried,  keep  them  in  a place  that 
is  not  too  damp,  and,  before  you  ufe  them,  foak 
them  in  luke-warm  water.  Mufhrooms  are  dried 
in  the  fame  manner. 

To  ferve  mufhrooms  à la  crème,  for  a difh  in 
the  laft  courfe  : Put  them  into  a ftew-pan  with  a 
bit  of  butter,  and  a bunch  of  parfley  and  fcallions  ; 
turn  them  a tew  times  over  the  fire,  and  then 
(hake  in  fome  flour  ; mqiften  them  with  hot  wa- 
ter, and  add  a little  fait  and  fugar.  When  they 
are  done,  put  in  the  yolks  of  fome  eggs  beat  up 
with  cream,  fry  a cruft  of  bread  in  tome  butter, 
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put  it  at  the  bottom  of  your  diffl,  and  ferve  the 
ragout  of  mufflrooms  over  it. 

To  make  powder  of  mufhrooms,  champignons, 
and  morels  : When  they  are  well  dried,  according 
to  the  preceding  directions,  pound  them  very  fine: 
ufe  them  in  all  ragouts,  where  parfley  and  fcal- 
lions  are  fhred. 

To  drefs  Truffles  à la  Maréchale. 

Take  fome  fine  truffles,  well  waffled  and  rubbed 
with  a bruffl  ; put-every  truffle,  feafoned  with  fait 
and  pepper, and  wrapt  in  feveral  bits  of  paper, into 
a little  pot;  and  do  them, without  any  liquor,  over 
fome  hot  cinders  a full  hour,  and  ferve  them. 

To  drefs  Skirr et. 

Some  people  fcrape  them,  which  diminiffles  them 
greatly,  but  they  are  more  delicate:  others  are 
contented  with  waffling  them,  and  breaking  off  the 
hard  part.  Boil  them  a quarter  of  an  hour,  which 
will  be  fufficient  to  do  them,  in  fait  and  water; 
drain  and  afterwards  dip  them  in  a batter  made 
with  flour,  white  wine,  a fpoonfull  of’oil,  and  fome 
fait.  Then  fry  your  lkirret  and  ferve  it  in  the  laft 
courfe. 

Houfe  Garden  and IVaterCrefjes , Balm^and Pimpernel. 

Water  crefles  are  often  lerved  round  a roafted 
fowl,  feafoned  with  fait  and  a little  vinegar. 

Garden  crefles,  chervil,  tarragon,  balm,  and 
pimpernel  are  uted  in  1 al lads. 

To  make  them  into  little  fauces  : take  of  each 
according  to  its  force  (very  little  balm  and  tarra- 
gon on  account  of  their  powerful  talle),  and  let 

them 
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them  boil  up  once  in  water  ; fqueeze  them,  cut 
them  very  fine,  and  put  them  into  a good  cullis  tô 
ferve  with  any  thing  you  think  proper. 

« v 

Different  Ways  to  drefs  Eggs. 

Excepting  meat,  nothing  furnifhes  a greater 
variety  in  the  kitchen  than  eggs  ; but  before  I 
proceed  to  the  varions  ways  of  dreffing  them,  I 
fhall  fpeak  of  their  utility.  The  yolks  of  new- 
laid  eggs  beat  up  in  warm  water,  is  called  hen’s 
milk,  and,' taken  going  to  bed,  is  good  for  a cold: 
the  fine  fkin  within  the  fhell,  beat  and  mixed 
with  the  white,  is  excellent  for  chopped  lips;  and 
the  fhell,  burnt  and  pounded,  for  whitening  the 
teeth  : taken  in  wine,  it  is  good  for  flopping  a 
fpitting  of  blood. 

To  keep  Eggs  for  Winter  s 

Keep  them  in  a place  that  is  neither  too  hot 
nor  too  cold,  the  cellar  if  it  be  not  damp  : put 
them  into  a cade  with  draw,  during  the  fummer; 
and  in  winter  with  hay.  Some  people  ufe 
faw-dufl,  and  others  afhes. 

Burnt  Eggs. 

Put  your  eggs  into  a flew-pan,  with  a little 
butter,  two  kitchen-fpoonfulls  of  a ragout  of 
cullis,  and  leafon  them:  flir  them  with  a little  flick 
upon  your  (love,  and  when  they  are  done,  ferve 
them  quickly  ; inflead  of  cullis,  if  you  like  it  bet- 
ter, fubflitute  a fpoonfull  of  cream. 

Eggs  en  Surtout. 

Boil  half  a pound  of  bacon,  cut  into  thin  dices, 
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and  fry  fome  bits  of  bread  in  butter:  put  three 
fpoonfulls  of  cullis  into  your  difh,  garnifh  the 
rim  with  the  fried  bread  ; break  fome  eggs  into 
the  middle,  cover  them  with  the  rafhersof  bacon, 
and  do  them  over  a flow  fire. 

To  ferve  Eggs  en  Allumettes. 

Beat  up  the  yolks  of  eight  eggs  with  a kitchen- 
fpoonfullof  brandy;  fet  them  over  the  fire  in  adifli, 
and  when  well  done  and  cold,  cut  them  into  allu- 
mettes,and  dip  them  intoabatterabout  the  confift- 
ence  of  thick  cream,  made  with  flour  mixed  with 
white  wine,  a fpoonfull  of  oil,  and  fome  fait: 
fry  and  glaze  them  with  fugar  and  a falamander. 

i 

To  drefs  Eggs  with  Spinach. 

Take  fome  fpinach  boiled  in  water,  well  fqueez- 
ed  and'  pounded,  and  firain  it  through  a firainer, 
with  fome  good  cream  ; beat  up  fix  eggs  with  it, 
and  firain  it  a fécond  time  ; then  add  fome  fugar, 
macaroons  pounded,  orange-flower  water,  and  a 
few  grains  of  fait  ; put  it  info  your  difh  for  table, 
and  fet  it  over  a flow  fire,  letting  it  remain  till  a 
^ light  gratin  is  formed  at  the  bottom. 

To  drefs  Eggs  en  Mntclcttc. 

Take  a ragout  .of  lmall  onions  (lee  page  214), 
and  when  it  is  half  done,  put  in  fome  roe  of  carp  ; 
when  done,  add  an  anchovy  cut  lmall  and  fome 
capers  whole:  then  fiy  fix  eggs  feparately  ; put 
them  upon  a difh  for  table,  and  over  them,  with- 
out covering  the  yolks,  put  the  ragout  of  onions  ; 
and  garnifh  the  rim  ot  the  dull  with  fried  bread. 
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To  ferve  eggs  en  matelotte,  with  a ragout  of 
vegetables,  as  of  celerv,  lettuce,  or  endive  ; the 
ragout  (hould  be  firft  completed,  as  if  you  were 
going  to  ferve  it;  cut  it  very  {mail,  put  two 
fpoonfulls  of  ragout  to  your  eggs,  and  finifh  them 
as  other  matelottes. 

It  your  ragout  is  with  four  grapes;  after  hav- 
ing boiled  them  a moment  in  water,  'keep  them 
to  make  a firing  round  your  eggs,  when  they  are 
diflicd. 

To  drefs  Eggs  with  burnt  Butter. 

Burn  a bit.of  butter  in  your  frying-pan  ; have 
ready  your  eggs  broke  into  a difh,  and  teafoned 
with  pepper  and  ialt  ; put  them  into  the  frying- 
pan,  and  when  done,  brown  the  upper  part  with 
a falamander.  When  you  ferve  them,  put  a little 
vinegar  over  them. 

To  drefs  Eggs  h la  Bagnolet. 

Poach  eight  new-laid  eggs  ; put  into  a Pew- 
pan  iome  ham  cut  fmajl,  with  a little  cullis,  fome 
broth,  a dath  of  vineggr,  pepper,  and  fome  fait; 
warm  the  fauce  and  ferve  it  over  the  eggs. 

To  drefs  Eggs  in  a rm- 

Take  a di(h  that  will  bear  the  fire,  fpread  over 
the  bottom  a little  butter,  and  put  in  your  eggs 
feafoned  with  fait  and  pepper,  with  two  or  three 
fpoonfulls  of  milk.  Set  them  upon  your  ftove 
over  a flow  fire,  and  pafs  a falamander  over 
them. 
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The  fame , with  Milk. 

Take  three  eggs,  and  beat  them  up  with  half  a 
fpoonfull  of  flour,  a bit  of  lugar  about  as  big  as  a 
walnut,  a little  fait, and  three  quarters  of  a pint  of 
milk  ; put  them  in  the  difh  you  mean  to  ferve 
them  in,  fet  them  over  a ftove  a quarter  of  an  hour, 
and  pafs  a falamander  over  them. 

The  fame , à la  Ducheffe. 

Boilthreegills  of  cream,  with  iome  fugar, orange- 
flowers,  crifped  almonds,  prtlerved  lemon-perl,  and 
marchpane,  all  fhred  very  fine:  have  ready  eight 
eggs,  beat  the  whites,  and  put  the  yolks  apart  ; 
poach  two  or  three  fpoonfulls  of  the  whites  at  once 
in  the  cream,  to  appear  like  eggs  poached  with- 
out the  yolks  ; let  them  drain,  and  difli  them  one 
upon  the  other,  till  you  have  formed  eight  upon 
your  difh  for  table  -,  put  fome  cream  over  the  fire 
to  reduce  to  the  ponfiftence  of  a lauce,  and  when 
you  are  ready  to  ferve  it  up,  put  in  the  eight 
yolks  ; thicken  them  over  the  fire,  and  pour  this 
fauce  over  the  whites. 

Eggs  with  force-meat,  are  nothing  more  than 
ferving  them  hard  upon  a ragout  of  force-meat,  as 
it  is  made  in  page  214. 

Different  Ways  to  make  Omelets . 

Take  any  quantity  of  eggs  you  think  neceffary, 
and  beat  them  well  with  lome  fine  fait  : put  fome 
butter  into  a frying-pan,  let  it  melt,  and  put  in 
the  eggs;  fry  your  omelet  till  it  be  of  a fine 
colour  underneath,  and  turn  it  into  a difli  for 
table.  Thole  who  love  parfley  and  l'callions, 
paay  ^dd  fome  Aired  very  fine. 
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To  make  any  ■particular  omelet , as  with  bacon, 
veal  kidneys,  heads  of  afparagus,  truffles,  cham- 
pignons, morels  and  mufhrooms  ; of  whatever 
kind  your  omelet,  the  ragout  muft  be  fir  ft  made, 
and  feafoned  as  you  would  have  it  ; when  it  is 
cold,  mince  it,  that  it  may  mix  well  with  the 
eggs;  beat  the  whole  well'  together,  and  make 
thefe  omelets  in  a frying-pan  as  others.  ' R egu- 
late  the  feafoning  of  the  omelet  according  to  that 
of  the  ragout  ; taking  care  that  it  be  not  too 
highly  feafoned. 

To  l'erve  omelets  with  force-meat,  lettuce  and 
fuccory,  make  your  ragout  without  meat,  ac- 
cording to  the  rule  laid  down  in  the  article  of  the 
herbs  you  ufe  ; then  put  it  into  your  difh,  and 
over  it  an  omelet,  made  entirely  of  eggs  and  fea- 
foned with  fait. 

'To  make  Omelets  with  fait  Herrings  and  Ham. 

Open  the  herrings  at  the  back,  and  grill  them  : 
then  mince  and  put  them  into  the  omelet,  as  if 
it  were  ham  : do  not  add  any  fait  to  your  eggs, 
and  finifh  the  omelet  as  others.  Omelets  with 
ham  are  made  in  the  fame  manner. 

To  drefs  Eggs  à la  Tripe , with  Cucumbers , and  other 

Ways. 

Takedome  cucumbers,  cut  them  into  little  bits 
about  the  fize  of  a finger;  turn  them  a few  times 
over  the  fire,  with  butter,  parfley  and  fcallions', 
fhred  ; (hake  in  a little  flour  and  moiften  them 
with  a little  water  feafoned  with  pepper  and  fait: 
when  they  are  done,  and  the  fauce  all  confumed, 
put  in  lome  eggs  boiled  hard  and  cut  in  fourflices, 
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with  fome  milk  ; let  them  boil  up,  tafte  that  they 
be  agreeably  feafoned,  and  ferve  them. 

To  drefs  eggs  à la  tripe  with  a roux:  take  a little 
butter  and  a fpoonfull  of  flour,  and  ftir  it  over  the 
fire  till  of  a fine  cinnamon  colour  : then  putina 
handfull  of  fmall  onions  cut  into  dice,  and  do 
them  in  your  roux,  adding  ftill  a little  more  butter, 
and  moiftening  them  with  broth.  When  the 
onions  are  done,  put  in  fome  eggs  boiled  hard  and 
cut  in  flices  ; let  them  boil  up  once,  add  a dafh 
of  vinegar,  fome  fait  and  pepper,  and  ferve  them 
up. 

Another  way  : Put  fome  onions  fliced  into  a 
ftew-pan,  and  fet  them  over  a flow  fire,  with  fome 
butter  ; when,  they  are  done,  put  in  a little  vege- 
table cullis,  if  you  have  any,  if  not,  ftir  fome 
flour  and  butter  over  the  fire;  then  put  in  your 
onions,  with  a glafs  of  white  wine  and  a little 
water;  feafon  them  with  pepper  and  falt,_and 
when  they  are  done  and  the  lauce  reduced  to  a 
proper  confidence,  have  ready  an  omelet  well 
dried  ; cut  it  into  bits,  and  put  it  into  the  ragout 
of  onions.  Heat  it,  without  buffering  it  to  boil, 
and  when  you  are  ready  to  ferve  it,  put  in  fome 
mu  Hard. 


fo  ferve  Eggs  with  a Gratin. 

Take  a dilh  that  will  bear  the  fire,  and  put 
over  it  a little  gratin,  made  with  fome  crumb  of 
bread,  a piece  of  butter,  an  anchovy  cut  fmall, 
parlley,  fcallions,  and  a ihalot,  all  fhred  ; mix  the 
whole  together  with  the  yolks  of  three  eggs,  and 
fpread  it  over  the  bottom  of  your  difh  about  the 
îhicknefs  of  a crown-piece  ; fet'it  over  a flow  fire 
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that  it  may  ftick  to  the  bottom  of  the  difh,  and  then 
break  o^er  it  feven  or  eight  eggs,  feafoning  them 
with  pepper  and  fait  : fet  them  over  the  fire  to  do 
gently,  taking  care  that  the  yolks  do  not  harden, 
and  pafs  a falamander  over  them. 

Broiled  Eggs  in  the  Shell. 

Cut  as  many  pieces  of  crumb  of  bread  round,  in 
the  form  .of  little  fnuff-boxes,  as  you  have  eggs 
to  ferve  ; cut  a hole  in  the  middle  of  each,  large 
enough  to  contain  an  egg  lengthways  ; then  take 
the  eggs,  break  them  neatly  at  one  end,  and  empty 
them  into  a ftew-pan,  with  a bit  of  butter,  a little 
parfley,  and  fome  fcallions  fhred,  fait,  whole  pep- 
per, and  two  fpoonfulls  of  cream.  Stir  them  over 
the  fire  till  they  are  done,  and  then  put  them 
again  into  their  fhells,  having  wafhed  and  drained 
them;  then  difh  them  up  on  the  crumb  of  bread. 

Eggs  à la  Huguenotte . 

Take  the  difh  upon  which  you  would  ferve 
them,  and  put  it  over  a moderate  fire,  with  a little 
gravy  ; break  lome  eggs  into  it,  in  fuch  a manner 
that  the  yolks  may  remain  whole  ; add  pepper 
and  ialt,  and  pafs  a falamander  over  them,  and 
ferve  them  neither  too  loft  nor  too  hard. 

Eggs  en  Timbale. 

Butter  fix  little  copper  pans  of  an  oval  form  : 
then  take  the  whites  and  yolks  of  fix  eggs  and 
beat  them  up  with  three  or  four  fpoonfulls  of 
cullis,  feafoned  with  pepper  and  halt,  and  {trained 
through  a fievc  ; put  them  into  their  pans,  taking 
care  not  to  fill  them  ; fet  the  pans  in  lome  water 
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over  the  fire,  and  let  it  boil  gently  till  the  eggs  are 
fet  ; then  loofen  them  from  the  pans,  and  turn 
them  out  upon  a difh.  Serve  them  with  a clear 
gravy. 

Eggs  and  Bacon. 

Take  a quarter  of  a pound  of  freaked  bacon. 
Well  interlarded,  cut  it  in  fmall  thin  rafhers,  and 
put  it  into  a flew- pan  over  a flow  fire  till  it  be 
done,  taking  care  to  turn  it  often  ; then  put  the 
melted  iat  of  the  bacon  into  a difh, with  two  fpoon- 
fulls  of  gravy,  and  break  feven  or  eight  eggs  over 
it  ; add  alfo  the  llices  of  bacon,  fome  whole  pepper 
and  a little  fait,  and  let  them  do  over  a flow 
fire:  pafs  a falamander  over  them,  and  ferve  them. 

Eggs  en  Beau  d'EJpagne. 

Beat  up  the  yolks  of  fix'  eggs,  with  three  fpoon-> 
lulls  of  cullis,  as  much  gravy,  fome  fait  and  pep- 
per; flrain  them,  and  put  them  into  a difh  for 
table  : fet  the  difh  in  hot  water  till  the  eggs  are 
fet,  and  when  you  ferve  them  up,  cut  them  two 
or  three  times  with  a knife,  and  pour- fome  clear 
gravy  over  them. 

Sliced  Eggs. 

Take  a bit  of  butter,  fome  onion  and  mufh- 
rooms  cut  in  flips,  and  a little  garlic  ; fet  them 
over  the  fire,  and  .when  the  onion  bégins  to  be 
coloured,  fhake  in  fome  flour,  and  moiflen  rhem 
with  broth  and  a glafs  of  white  wine,  adding 
flit  and  pepper;  let  the  whole  boil  half  an  hour 
and  reduce  to  the  confiflence  of  a fauce  ; then  put 
in  fome  eggs  boiled  hard,  the  white  cut  in  bits 
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and  the  yolks  whole  ; let  them  remain  over  the 
fire  an  inftant,  and  ferve  them  up. 

Eggs  à'  la  Creme. 

Put  a gill  of  cream  into  a dilh  for  table,  let  it 
boil  till  half  is  confumed  ; then  put  in  eight  eggs, 
with  fait  and  large  pepper;  let  them  boil, and  pals 
a falamander  over  them.  v / 

1 b drefs  Eggs  with  Cheefe. 

Take  a quarter  of- a pound  of  gruyere  cheefe 
grated,  a bit  of  butter  about  half  the  fize  of  an  egg, 
parfley  and  fcailions  lhred,a  little  grated  nutmeg, 
and  half  a giafs  of  white  wine  ; put  the  whole 
into  a (lew-pan  and  let  it  boil  gently,  (lirring  it 
till  the  cheefe  is  difi'olved  ; then  put  in  fix  eggs, 
let  them  do  over  a (low  fire,  and  ferve  them; 
gamifliing  the  rim  of  the  dilh  with  crumb  of 
bread, 

i 

Egg  Fritters. 

Make  three  omelets  very  thin,  putting  three 
eggs  in  each,  and  feafoning  it  with  parfley,  (cai- 
llons, fait  and  pepper  ; as  you  fry  them,  roll  them 
very  light  and  cut  each  omelet  into  two,  fo  as  to 
make  fix  pieces  of  three  ; then  dip  them  in  an  egg 
beat  up,  and  grate  bread  over,  and  fry  them  of  a good 
colour.  Serve  them  garnifhed  with  fried  parfley. 

Fo  drefs  Eggs  with  Bread. 

Put  half  a handfull  of  crumb  of  bread  into  a 
(lew-pan,  with,agill  of  cream,  lalt,  pepper  and  a 
little  grated  nutmeg  ; when  the  bread  has  fucked 
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up  ail  the  cream,  break  in  fix  eggs,  beat  them 
together  and  make  an  omelet. 

îo  ferve  Eggs  •with  a Gratin  of  Parmefan  Cheefe. 

Take  a piece  of  crumb  of  bread  about  half  the 
fize  of  an  t gg,  a little  parmefan  cheefe  grated,  a bit 
of  butter,  the  yolks  of  two  eggs,  a little  nutmeg 
and  fome  pepper;  mix  the  whole  together,  and 
fpread  it  over  the  bottom  of  a difh  j let  it  over  a 
flow  fire,  that  it  may  flick,  without  burning,  to  the 
difh,  and  then  break  in  ten  eggs;  grate  fome 
parmefan  cheele  over  the  eggs  ; let  them  fimmer, 
and  finifh  them  w ith  a falamander.  When  done, 
ferve  them,  taking  care  that  the  yolks  be  neither 
too  hard  nor  too  loft. 

I 

To  drefs  Eggs  à la  Bourgeoife. 

Spread  fome  butter,  about  the  thickivefs  of  the 
blade  of  a knife,  over  the  bottom  of  the  difh  you 
would  ferve  at  table  ; put  into  it  fome  thin  flices 
of  crumb  of  bread,  fome  gruyère  cheefe  cut  in 
fmall  flices  alfo,  and  eight  or  ten  eggs  ; feafon 
the  whole  with  a little  fait,  grated  nutmeg  and 
pepper,  and  let  it  do  upon  a ftove  over  a flow 
fire. 

. \ 

To  grill  Eggs. 

Take  a large  fheet  of  white  paper,  cut  it  into 
eight  little  fquare -pieces  of  an  equal  lize,  double 
each  into  a little  dripping-pan,  and  butter  it  with- 
in and  without  ; then  take  a piece  of  butter,  min- 
gle it  with  half  a handful!  of  crumb  of  bread, 
parfley,  fcallions,  a little  garlic,  fait  and  pepper, 
an  put  it  into  your  paper  cafes;  break  an  egg 
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into  each,  fprinkle  a little  fait  and  pepper  over  it, 
and  put  it  upon  the  gridiron  over  a (low  fire  ; let 
the  eggs  be  neither  too  foft  nor  too  hard,  and 
ferve  them  in  the  paper  cafes. 

To  drefs  Eggs  with  Garlic. 

Boil  ten  cloves  of  garlic  half  a quarter  of  an 
hour  in  water;  pound  them  with  two  anchovies 
and  fome  capers,  and  then  mix  them  with  lome 
oil,  a little  vinegar,  fait  and  pepper  ; put  this 
fauce  into  the  bottom  of  your  difh,  and  fome  eggs 
boiled  hard,  and  properly  arranged  over  it. 

To  drefs  Eggs  à la  Jardiniere. 

Put  four  or  five  large  onions  fliced  into  a flew« 
pan,  with  a bit  of  butter,  and  ffcir  them  over  the 
fire  till  they  are  almoft  done  ; then  (hake  in  fome 
flour,  and  moiften  them  with  a pint  of  milk  ; fea- 
fon  them  with  fait  and  whole  pepper,  and  let 
them  boil  till  the  fauce  be  thick;  take  it  off  the 
fire  and  put  in  ten  eggs  beat  together;  pour  the 
whole  into  a difh  for  table,  fet  it  over  a flow  fire, 
and  brown  it  with  a falamander. 

Eggs  en  Surtout. 

Put  a bit  of  butter  into  a ftew-pan,  with  parfley, 
fcallions,  champignons  and  fhalots,  allfhred;  turn 
them  a few  times  over  the  fire,  and  put  in  a 
little  flour  ; moiffen  them  with  a gill  of  milk, 
iome  làlt  and  whole  pepper,  and  let  them  remain 
upon  the  fire  till  the  fauce  be  thickened;  then 
add  feven  eggs  boiled  hard  and  cut  into  four;  let 
them  boil  up  once  and  difh  them  ; then  make  an 
omeltt  of  fix  eggs,  and  put  it  over  in  fuch  a 
5 manner 
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manner  as  to  conceal  the  ragout  of  eggs  which 
is  underneath  ; rub  the  upper  part  of  the  ome- 
let with  hot  butter,  grate  bread  over  it,  butter 
it  again,  and  brown  it  with  a falamander. 

T ? drefs  Eggs  with  Water. 

Put  a pint  of  water  into  a ftew-pan,  with  a little 
fugar,  orange-flower  water,  and  fome  green  lemon- 
peel,  and  let  it  boil  over  a flow  fire  a quarter  of  an 
hour;  let  it  cool,  and  break  the  yolks  of  feven 
eggs  into  another  ftew-pan,  which  will  be  fuf- 
ficient,  if  your  difh  is  fmall,  but  if  large,  ufe  more; 
beat  up  the  eggs  with  the  water  you  have  left  to 
cool,  ftrain  them  through  a fieve  into  a difh,  and 
fet  the  difh  in  boiling  water  upon  a ftove  till 
they  are  done  : to  be  well  done,  they  ought  to  be 
foaking,  without  any  water,  at  the  bottom  of  thé 
difh,  which  depends  more  or  lefs  upon  the  mixing 
of  the  eggs. 


‘To  make  Ramequins. 

Put  a bit  of  nice  cheele  into  a ftew-pan, bruifing 
it,  with  about  a quarter  of  a pound  of  butter,  a 
gill  of  water  £old  or  hot,  very  little  fait,  and  an 
anchovy  cut  imall  ; boil  the  whole  together,  and 
put  in  as  much  flour  as  the  fauce  will  luck  up, and 
keep  it  over  the  fire  till  it  forms  a thick  pafie  ; 
then  put  it  into  a ftew-pan,  and  mix  it  with  as 
many  eggs  as  the  pafie  will  imbibe  without  be- 
coming liquid.  Put  this  pafie,  in  little  bits,  about 
the  fize.of  a pigeons  egg,  upon  a difh,  and  bake  it 
in  an  oven. 

If  well  made, your  ramequins  will  be  light  and 
of  a fine  colour. 

The 
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The  life  of  Parmefan  Cheefe. 

It  is  ufed  in  many  fide  difhes,  fcraped  ; the 
meat  or  fifli  which  you  defign  to  ferve  with  it 
ought  to  be  done  à la  braife,or  made  into  a ragout; 
both  the  fauce  and  meat  fhould  have  lets  fait  than 
common,  on  account  of  the  faltnefs  ot  the  parme- 
fan cheefe.  To  ferve  it,  take  your  di fh  and  put 
into  it  a little  of  the  fauco  of  the  meat  and  the 
grated  parmefan:  difh  your  meat  upon  it,  and 
pour  the  remainder  of  the  fauce  over  the  meat, 
coverings  it  afterwards  with  the  grated  parmefan,, 
Then  put  the  whole  into  an  oven,  or  do  it  over  a 
/love,  and  brown  it  with  a falamander. 

Cauliflowers  and  Spanifh  chardons  may  be  drefl- 
fed  in  the  fame  manner,  and  ferved  for  a fide 
difh. 


To  make  different  Sorts  of  Creams. 

To  make  White  Cream. 

Take  nearly  a pint  of  milk  and  a bit  of  fugar  ; 
boil  them  together  till  a third  is  confumed,  and 
when  the  milk  is  fo  cold  that  you  can  bear  your 
linger  in  it,  take  a little  runnet  mixed  with  water 
in  a kitchen  lpoon,  mix  it  well  with  your  cream, 
and  it  rain  the  whole  through  a iieve  ; then  take 
the  difh  in  which  you  would  ferve  it,  and,  fet.it 
over  a very  flow  fire  ; pour  in  your  cream,  cover 
it  with  a cover  that  will  admit  fire  upon  it,  and 
when  the  cream  is  thickened,  fet  it  in  a cool 
place  to  ferve  cold. 

To 
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to  make  B if  cuit  Cream. 

Boil  three  quarters  of  a pint  of  milk,  with  a 
flice  of  green  lemon-peel,  fome  coriander  feed, 
and  a little  cinamon,  till  full  half  is  confumed  ; 
when  it  is  almoft  cold,  mix  it  with  full  a coffee 
fpoonfull  of  flour,  and  the  yolks  of  fix  eggs  ; 
ft  tain  it  through  a fieve,  and  fet  the  veffel  which 
contains  it  over  the  fire  in  fome  boiling  water  ; 
when  the  cream  is  almoft  done,  cover  it  with 
thin  bits  of  bifcuit,  and  let  it  remain  over  the 
fire  till  done. 

> - « 

'To  make  Vermicelli  Cream. 

Boil  fome  vermicelli  with  fome  milk  and  fugar, 
and  when  well  done,  ffrain  it  through  a lieve  ; 
then  put  in  fome  macaroons  pounded,  fome 
dried  orange-flowers  fhred  fine,  and  the  yolks  and 
whites  of  lix  eggs  heat;  mix  the  whole  well  to- 
gether and  put  it  into  a cool  oven  till  it  be  of  a 
fine  yellow  colour. 

JVhipt  Cream. 

Beat  up  the  yolks  of  lix  eggs  in  a ffew-pan 
(putting  the  whites  apart  in  a pan),  with  two 
fpoonfulls  of  flour,  a pint  of  cream,  a very  little 
fait  and  fome  orange-flower  water  ; jflir  it  over 
the  fiie  half  an  hour,  and  then  put  it  in  the  difh 
in  which  you  would  lerve  it:  heat  up  the  whites 
of  the  eggs,  and  when  they  are  well  frothed,  put  in 
lome  very  fine  fugar  ; cover  the  cream  with  the 
froth  in  the  form  of  domes,  throw  fome  iugar 
over,  and  put  it  in  a cool  oven  for  half  an  hour: 

when 
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when  it  is  well  fet,  and  of  a fine  gold  colour,  fervc 
it  up.  , . , - 

Cream  a la  bonne  Anne* 

Mix  two  fpoonfulls  or  flour  with  four  eggs,  a 
pint  of  cream,  a fquare  of  chocolate,  preferved 
lemon,  dried  orange-flowers,  the  whole  fhred  fine, 
and  lome  fugar  ; let  it  remain  over  the  fire  half 
an  hour,  taking  care  to  flir  it  the  whole  time,  and, 
if  it/ be  too  thick,  to  add  a little  more  cream; 
being  well  done,  prit  it  in  the  difh  for  table,  and 
glaze  it  with  a falamanden 

Glazed  Cream . 

Take  a ffew-pan,  put  into  it  a fmall  handfull 
of  flour,  fome  green  lemon-peel  cut  very  fine,  fome 
orange-flowers  dried  and  pounded,  and  a bit  of 
fugar  : beat  up  the  yolks  of  eight  eggs  with  a 
pint  of  cream  and  a gill  of  milk  (keeping  the 
whites  apart),  mix  them  well  together  in  the 
flew-pan,  with  the  flour  and  other  ingredients, 
and  let  them  boil  gently  half  an  hour:  when  the 
cream  is  thickened  take  it  off  the  fire,  and  beat 
the  whites  of  the  eggs  till  they  are  well  frothed  ; 
then  mix  them  with  the  cream,  and  put  it  into 
your  difh  j ftrew  over  fugar  iufficient  to  cover  the 
cream:  put  the  difh  into  an  oven  that  is  not  too 
hot,  and  when  the  cream  is  well  frothed  and 
glazed  ferve  it. 

Marrozv  Credm. 

Take  the  yolks  ot  eight  eggs,  beat  them  with 
two  fpoonfulls  of  flour,  a little  green  lemon-peel 
fhred  very  fine,  a little  orange- flower  water,  three 
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gills  of  cream,  and  a bit  of  fugar  ; then  take  3 
quarter  of  a pound  of  marrow,  melt  it,  ftrain 
it  through  a fieve,  and  put  it  into  the  cream  : let 
it  boil  gently  half  an  hour,  and  then  put  in  the 
whites  of  the  eggs  you  put  apart,  beat  to  a froth  ; 
mix  them  well  in  the  cream,  and  put  it  in  a difh 
for  table  : fet  it  in  an  oven,  under  the  cover  of  a 
baking-dilh  that  will  admit  fire  at  the  top  ; whea 
it  is  done,  take  a fmall  brufh,  dip  it  in  fome  hot 
butter,  pafs  it  lightly  over  the  cream,  and  ftrew 
over  fome  coloured  caraways. 

Cream  Gratenêe. 

Take  fix  eggs,  the  whites  of  two  and  the  yolks 
of  four,  beat  them  up  with  a fmall  handfull  of 
flour,  a pint  of  cream,  three  macaroons  bruifed, 
a little  green  lemon-peel  fhred  fine,  and  a bit  of 
fugar  : fet  the  difh  in  which  you  defign  to  ferve 
your  cream  upon  a ftove,  over  a flow  fire,  and 
put  the  cream,  having  well  flirred  it,  into  it  ; let 
it  fimmer  an  hour,  and  give  it  a colour  with  a fa- 
lamander.  If  this  cream  he  put  over  a fierce  fire, 
the  gratin  will  burp  and  be  of  a bad  tafte. 

Cream  au  Pet  it -pain. 

Soak  the  upper  and  under  crufts  of  two  fmall 
rolls  in  milk  and  fugar  : then  put  two  fmall  fpoon- 
fulls  of  flour  into  a ftew-pan,  and  beat  it  with  the 
yolks  of  feven  eggs,  putting  the  whites  in  a pan 
apart  : add  to  the  yolks  three  macaroons  bruited, 
fome  green  lemon-peel  fhred  fine,  a bit  of  fugar, 
and  a pint  of  cream,  and  put  the  whole  over  the 
fire  a quarter  of  an  hour  ; take  it  off,  and  take  the 
rolls'  out  of  the  milk  to  drain  ; then  have  ready 

the 


( 243  ) 

the  difh  in  which  you  mean  to  ferve  it,  and  put 
the  cream  and  the  under  crufts  of  the  rolls 
into  it;  in  the  place  of  the  crumb,  put  fome  of 
the  cream,  and  over  it  the  upper  crufts,  fo  as  to 
appear  as  if  the  rolls  were  whole.  Put  the  difh 
into  an  oven  half  an  hour*  then  beat  up  the 
whites  of  the  eggs  to  a froth,  and  add  to  it  fome 
fine  fugar:  take  the  rolls  out  of  the  oven  and 
cover  them  with  the  froth,  taking  care  to  preferve 
their  form  ; ftrew  fine  fugar  over,  and  put  them 
again  into  the  oven,  letting  them  remain  till  of  a 
fine  yellow  colour. 

Light  Cream . 

Put  three  gills  of  milk  into  a ftew-pân,  with 
fome  lugar,  a bit  of  green  lemon-peel,  gnd  fome 
orange-dower  water  ; let  the  whole  boil  together 
and  confume  to  half;  take  it  off  the  fire  and  let  it 
cool  ; then  beat  up  a coffee  fpoonfull  of  flour 
with  the  yolks  of  fix  eggs,  keeping  the  whites 
apart,  and  mix  it  by  little  and  little  with  your 
cream;  ftrain  your  cream  through  a fieve,  and 
fet  the  veffel  which  contains  it  over  the  fire  in 
fome  water:  when  the  cream  is  fet,  beat  up  the 
whites  of  the  eggs  you  have  put  apart  to  a froth, 
put  in  lomefine  lugar,  and  cover  your  cream  with 
it  in  the  form  ol  a dome,  and  do  it  under  a 
cover  that  will  admit  fire  at  the  top  ; let  the  heat 
be  moderate,  and  ferve  your  cream  of  a fine 
colour. 

Cream  Bachique. 

Put  three  gills  of  white  wine,  with  the  peel  of 
two  green  lemons,  fome  coriander  feeds,  a bit  of 
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cinnamon,  three  ounces  of  fugar,  into  a ftew-pan, 
and  let  it  boil  a full  quarter  of  an  hour  ; mix  half 
a coffee  fpoonfull  of  flour  with  the  yolks  of  fix 
eggs,  in  another  ftew-pah,  and  by  degrees  ftir  in 
the  wine  you  have  boiled,  when  it  is  half  cold  ; 
flrain  the  whole  through  a fieve,  and  fct  it  in  fome 
hot  water  over  the  fire  till  the  cream  be  fct  : take 
it  out,  and  fet  it  in  a cool  place,  till  you  are  ready 
to  ferve  it  up. 

Italian  Cream. 

Put  three  gills  of  milk  into  a flew-pan,  and 
make  it  boil,  then  add  the  peel  of  a green  lemon, 
fome  coriander  feed,  a bit  of  cinnamon,  a little 
more  than  half  a quartern  of  fugar,  two  or  three 
grains  of  fait,  and  let  it  boil  till  half  is  confumed: 
let  it  cool,  and  have  ready  in  another  ffew-pan  a 
little  flour,  beat  up  with  the  yolks  of  fix  eggs  : 
ffir  in  your  cream  by  little  and  litttle  ; flrain  it 
through  a fieve,  and  difli  it  for  table,  putting  the 
difh  into  fome  hot  water  over  the  fire,  till  the 
cream  be  let.  Before  you  ferve  it  up,  colour  it 
with  a lalamander. 

Coffee  Cream. 

Boil  three  ounces  of  coffee  with  three  gills  of 
water,  and  when  it  has  boiled  up  four  or  five 
times,  let  it  fettle  and  pour  it  off  clear;  put  it 
into  a flew- pan  with  a pint  ot  milk,  lweetened  to 
your  tafte,  and  let  it  boil  till  there  remains  no 
more  than  fufficient  for  the  fize  ot  your  difh  : 
beat  up  the  yolks  of  five  eggs  with  a little  flour, 
and  then  add  lotne  cream  -,  flrain  it  through  a fieve 
into, your  difli,  which  lhould  be  let.  in  a (lew-pan 
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in  boiling  water  upon  a flow  fire,  and  let  it  remain 
till  the  cream  is  fet  : pal's  a falamander  mode- 
rate!/ hot  over  it,  and  lerve  it  up  hot. 

» 

Chocolate  Cream. 

Scrape  two  fquares  of  chocolate  and  put  them 
into  a ftew-pan,  with  half  a quartern  of  fugar,  a 
pint  of  milk,  and  a gill  of  cream  ; let  it  boil  till 
a third  is  confumed,  and  when  it  is  half  cold  beat 
up  the  yolks  of  fix  eggs  with  it,  and  ft  rain  the 
whole  through  a fieve.  Set  your  cream  in  the 
fame  manner  as  the  former,  and  ferve  it. 

Tried  Cream. 

Put  about  three  fpoonfulls  of  flour,  mixed  by  little 
and  little  with  the- yolks  and  whites  of  fix  eggs, 
into  a ftew-pan,  with  a little  grated  lemon-peel, 
fome  dried  orange  flowers  flared  fine,  a pint  of 
milk,  a bit  of  fugar,  and  a little  fait;  boil  it  over 
a flow  fire  half  an  hour,  flirting  it  the  whole 
time,  and,  when  it  is  very  thick,  fpread  it  about 
the  thicknefs  of  half  a finger  upon  a floured  difih, 
and  throw  fome  flour  over  it  : when  cold,  cut  it 
into  any  form  you  pleale,  and  fry  it  in  a very  hot 

pan  ; glaze  it  with  fugar  and  a falamander. 

1 

Cream  au  Caramel. 

Put  a pint  of  milk  and  a gill  of  cream  into  a 
ftew-pan,  with  a little  bit  of  cinnamon,  fome 
coriander  feed,  and  the  peel  of  a green  lemon, 
and  let  it  boil  a quarter  of  an  hour:  take  it  off 
the  fire,  and  put  into  a frying-pan  a quarter  of  a 
pound  of  fugar,  with  half  a glafs  of  water;  let  it 
boil  over  a ftove  till  it  is  au  caramel,  that  is  to  fay, 
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of  the  colour  of  cinnamon  burnt,  and  then  take 
it  off  and  add  fome  cream  ; fet  it  again  on  the 
fire  till  the  fugar  is  well  mixed,  and  then  beat  up 
the  yolks  of  five  eggs  with  a little  flour,  put  the 
cream  to  them,  ft  rain  it  through  a heve,  and  dq 
it  over  boiling  water,  as  before. 

Cream  a la  Franchipane , 

Put  two  fpooufulls  of  flour  into  a ftew-ipan, 
with  a bit  of  green  lemon-peel  grated,  fome  dried 
orange  flowers  ftired  fine,  and  a little  fait  ; beat  up 
the  whites  and  yolks  of  five  or  fix  eggs,  with  a pint 
of  milk  and  a bit  of  fugar;  make  it  boil,  and  ftir 
it  over  the  fire  half  an  hour  : when  cold,  ufe  it  to 
make  a franchipane  pie  or  tartlets,  for  which  no- 
thing more  is  neçeflary  than  * to  put  it  upon  a 
puff-pafte,  and,  when  it  is  cold,  to  glaze  it  with 
fugar  ? marrow  pies  are  made  in  the  lame  manner, 
with  this  difference,  that  the  beef  marrow  is  put, 
melted  and  ftrained  through  a lieve,  into  the  cream 
before  it  is  taken  from  the  fire. 

Çream  à la  Madeleine. 

J3eat  up  the  whites  and  yolks  of  four  eggs,  with 
a little  flopr,  green  lemon-peel  grated,  a very  little 
cinnamon'  pounded,  fome  bitter- almond  bilçuits 
bruifed,  Iialf  a fpoonfull  of  orange-flower  water,  a 
pint  of  cream,  half  a quartern  of  fugar,  and  a little 
fait  : fet  your  difh  over  a moderate  fire,  pour  in 
the  cream,  and,  when  it  is  done,  add  a little  fugar, 
and  glaze  it  with  a falamander. 

Cream  à la  Duchejfe. 

Put  a pint  of  milk,  with  a gill  of  cream,  into  a 
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ftew-pan,  the  peel  of  a green  lemon,  half  a quar- 
tern of  fugar,  and  let  it  boil  till  a third  is  con- 
fumed  : ftrain  the  whole  through  a fieve,  and 
then  beat  up  the  yolks  of  fix  eggs  with  a little 
flour,  adding  fome  bitter-almond  bifcuits,  half  a 
fljuane  of  chocolate,  and  a few  orange  flowers 
dried,  the  whole  fhred  fine:  fet  it  over  the  fire  in 
hot  water,  in  the  fame  manner  as  coffee  cream. 

Rice  Cream, 

Take  a quarter  of  a pound  of  rice,  well  picked 
and  wafhed  in  three  waters  lukewarm  ; boil  it 
wdth  fome  good  vegetable  broth,  and  when  it  is 
done,  and  thick,  bruife  it  with  a fpoon,  and  rub  it 
through  a drainer,  adding  fome  hot  broth  to  make 
it  pals  the  eafier.  Serve  it  about  the  thicknefs  of 
clotted  cream. 

Tea,  Tarragon , Celery , and  Parjley  Cream. 

Put  a gill  of  cream  and  a pint  of  good  milk  into 
a ftew-pan,  with  near  a quarter  of  a pound  of 
fugar,  and  let  it  boil  till  a third  is  confumed  ; 
then,  if  it  be  for  tea-cream,  put  in  as  much  tea  as 
is  neceflary,  boiled,  to  make  five  cups  ; let  it  boil  a 
moment,  and  ffrain  it  otf.r— -To  make  tarragon- 
cream  ; take  two  branches  of  tarragon,  let  them 
boil  in  the  cream,  but  not  longer  than  is  neceflary 
to  give  it  the  flavour,  and  take  it  out  quiêkly,  left 
it  predominate  too  much  ; the  cream  being  .{train- 
ed, beat  up  with  it  the  yolks  of  five  eggs,  with  a 
little  flour,  and  let  it  in  hot  water  like  cotfee 
cream  (page  244)  ; if  you  would  ferve  it  cold, 
put  in  neither  eggs  nor  flour;  but  when  it  is 
if  rained,  and  the  cream  is  lukewarm,  only  mix  it 
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with  runnet,  or  fkin  of  gizzards  of  poultry  cut 
fmall  ; ft  rain  it,  and  put  it  into  a difh  for  table: 
fet  it  over  fome  hot  embers,  put  a cover  over  it 
which  will  admit  a few  hot  cinders,  and  let  it  re- 
main till  the  cream  be  fet  : put  it  in  a cool  place 
till  you  are  ready  to  ferve  it. 

Snow  Cream. 

Boil  a pint  of  milk  and  a pint  of  cream  with  a 
quarter  of  a pound  of  lugar,  till  half  is  con  fumed: 
when  it  is  a little  cold,  fet  it  with  fome  runnet,  or 
fowl  gizzards,  according  to  the  former  example: 
when  it  is  cold,  take  a pint  of  thick  cream,  beat 
it  with  a whifk,  and  as  the  froth  rifes  take  it  off 
with  a fkimmer,  and  put  it  upon  a large  fieve,  with 
a difh  under  it  j continue  to  beat  the  cream  till 
you  haveenough  of  froth  tocover  yourtufted  cream 
in  the  form  of  a dome  : ferve  it  immediately. 

Burnt  Cream. 

Put  two  fpoonfulls  of  flour,  mixed  by  little  and 
little  with  the  whites  and  yolks  of  four  eggs,  into 
a flew-pan,  with  half  a fpoonfull  of  orange- 
flower  water,  and  a little  green  lemon-peel  fhred 
very  fine  : moiften  them  with  a gill  of  milk,  and 
put  in  a little  fait,  and  two  ounces  of  fugar  ; let  it 
fimmer  half  an  hour  over  a flow  fire,  conftantly 
ftirring  it  ; then  put  a bit  of  lugar,  with  half  a 
glats  of  water,  into  vour  difh  ; let  it  upon  a hove 
over  a good  fire,  and  let  it  boil  till  of  the  colour  of 
cinnamon,  and  then  pour  in  the  cream  : have 
rendv  a large  knife  to  fpread  the  fugar  which 
remains  on  the  rim  of  the  difh  upon  the  cream, 
taking  care  to  do  it  quickly. 
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Cream  Fritters . 

Take  a handfull  of  flour,  and  mix  it  with  the 
whites  and  yolks  of  two  eggs,  and  the  yolks  of 
fix;  four  macaroons  bruiled,  lome  orange-flowers 
dried  and  crifped,  a little  preferved  lemon- peel 
cut  fmall,  a gill  of  cream,  a gill  of  milk,  and  a 
good  lump  of  fugar:  let  the  whole  boil  over 
a flow  fire  a quarter  of  an  hour,  that  your  cream 
may  beco'me  thick,  and  let  it  cool  upon  a floured 
difh,  (halting  flour  over  it.  When  your  pafte  is 
cold,  cut  it  into  fmall  bits,  roll  them  in  your 
hands  to  make  them  round,  and  fry  them  of  a 
good  colour  : when  you  ferve  them,  powder  them 
with  fine  fugar. 

I 

Biowed  Fritters  and  little  Cabbages . 

Put  a bit  of  butter,  about  the  fize  of  an  egg, 
into  a ftevv-pan,  with  a little  green  lemon-peel 
grated,  a coffee  fpoonfull  of  orange-flower  water, 
a quarter  of  a pound  of  fugar,  a little  fait,  and  a 
large  gill  of  water  ; let  the  whole  boil  together  a 
moment,  and  put  in  as  much  flour  as  is  neceffary 
to  form  a thick  pafie  ; Air  it  well  over  the  fire 
with  a wooden  fpoon  till  it  flicks  to  the  pan,  then 
Air  in  two  eggs,  afterwards  add  two  more,  and 
continue  to  do  lo  till  the  pafle  becomes  loft,  with- 
out being  thin  : then  put  it  upon  a difh,  and  fpread 
it  with  a knife,  about  the  thicknefs  of  a finger  : 
make  iorne  fat  moderately  hot  in  your  frying-pan, 
dip  the  handle  of  a Ipoon  into  it,  and  then  take 
upon- the  end  a bit  of  the  pafte,  about  the  fize  of 
a walnut  ; drop  it  into  the  frying-pan,  toward  the 
rim,  and  continue  to  do  lo  till  you  have  ufed  a 1 
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your  pa  fie  ; fry  it  over  a flow  fire,  taRing  care  to 
ftir  it  conftantly,  and  when  the  fritters  are  well 
railed,  and  of  a good  colour,  ferve  them  hot,  after 
having  powdered  them  with  fine  fugar  : if  your 
fritters  be  well  made  they  will  be  light  and  hollow 
within.  You  may  alfo  drefs  them  otherwife  : — Lo 
fry  them,  put  the  pafte  in  little  heaps  one  near  the 
other,  about  the  fize  of  a walnut,  upon  a fheet  of 
white  paper,  turn  them  into  the  fat  moderately 
hot,  and,  when  your  fritters  no  longer  (Vick  to  it, 
take  away  the  paper,  and  fry  them  as  before.  It 
is  with  this  paffe  that  the  little  cabbages  are  made  j 
the  only  difference  is,  to  put  more  butter  into  the 
pafte,  and  to  do  them  in  an  oven. 

Fritters  de  Brioche , 

Take  fome  little  cakes,  cut  them  in  half,  take 
out  the  middle,  and  lupply  the  place  with  a made 
cream,  or  lweet- meats  ; put  the  two  halves  together, 
in  fuch  a manner  that  the  cakes  may  appear  whole; 
dip  them  in  a pafte  made  with  flour,. a little  oil, 
and  fome  fait,  mixed  with  white  wine  j fry  them 
of  a good  colour,  and  glaze  them  with  fugar  and 
a falamander. 

Apple  and  Peach  Fritters. 

Pare  fome  apples,  cut  them  in  quarters,  and 
take  out  the  core  : let  them  fteep  two  or  three 
Jiours  in  brandy,  with  lome  fugar,  the  peel  of  a 
green  lemon,  and  orange-flower  water;  when 
they  have  taken  the  flavour,  leave  them  to  drain, 
and  afterwards  put  them  into  a linen  cloth,  with 
fome  flour,  turning  them  well  in  it,  that  they 
may  take  the  flour  ; fry  them  of  a good  colour, 
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and  glaze  them  with  fugar  and  a falamander.— 
Peach  fritters  are  made  in  the  lame  manner.——» 
Apple  fritters  may  alfo  be  made  in  pade  ; but  then 
fcoop  out  the  core,  pare  the  apples,  and  cut  them 
into  dices,  about  the  thjcknefs  of  a crowmpiece  ; 
deep  them  as  the  former,  then  dip  them  in  a pade 
made  like  that  of  the  fritters  de  brioche;  try  them, 
and  glaze  them  with  fugar, 

Orange  Fritters, 

Take  five  or  fix  Portugal  oranges,  pare  off  the 
furfaces  of  rind,  and  cut  them  into  quarters  ; tako 
out  the  feeds,  and  boil  the  oranges  with  a little 
fugar  : make  a pade  with  fome  white  wine,  flour* 
a fpoonfull  of  fweet  oil,  and  a little  fait}  mix  it 
neither  too  thick  nor  too  thin,  it  fhould  rope  in 
pouripg  from  the  fpoon  ; dip  the  quarters  of  your 
orange  into  this  pafte,  and  fry  them  in  fome  kind 
of  fat  till  they  are  of  a good  colour  : ferve  them 
glazed  with  fine  fugar  and  a falarnander. 

To  make  Fritters  with  Blanç-Mangçr. 

Puta  quarterof ground  rice  intoa flew-  pan,  mixed 
with  two  eggs  and  a pint  of  milk,  and  two  ounces 
of  fugar  : let  it  boil  upon  the  fire  like  broth,  con- 
dantly  Airring  it  during  two  hours  ; when  well 
thickened,  take  it  off  the  fire,  and  put  in  a little 
green  lemon-rpeel  grated,  fame  orange-flowers  dried 
and  flared  Imall,  and  a little  fait  : the  wjiole  being 
mingled,  lpread  the  cream  upon  a floured  difh, 
(hake  lorqe  flour  alfo  over  it,  and  when  cold  cut 
ft  into  little  bits,  and  make  them  up,  with  your 
fiauds  floured,  into  middling-fized  balls  ; fry  them 
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in  boiling  fat,  and,  when,  fhcy  are  black,  take  thcrct 
out  quickly  to  roll  them  in  powdered  fugar. 

Wafer  Fritters. 

Have  ready  two  dozen  of  large  wafers,  take  one, 

- over  which  you  have  put  a little  cream  de  franchi- 
pane,  or  fwcet-meats  ; wet  the  edges  with  water, 
and  put  upon  it  another  wafer,  pinch  it  all  round 
to  keep  them  together,  and  when  they  are  all 
done,  dip  them  into  a pafle  made  with  flour,  white 
wine,  a fpoonfull  of  oil,  and  fome  fait  ; fry  and 
glaze  them  with  fome  fugar  and  a falamander. 

Fritters  of  Vine  Leaves. 

Steep  fome  vine  leaves  an  hour  in  a little  brandy* 
then  drain  them,  and  put  into  them  a little  franchi- 
pane  cream;  wrap  it  well  in  the  leaves,  and  then 
dip  them  in  a pafte,  like  the  former  fritters,  and 
finifh  them  in  the  fame  manner. 

Strawberry  Fritters. 

Make  a pafle  with  lome  flour,  a fpoonfull  of 
brandy,  half  a glafs  of  white  wine,  the  whites  of 
two  eggs  beat,  and  green  lemon-peel  fhred  fine  ; 
mix  it  well,  neither  too  thick  nor  too  thin;  it 
fhould  rope  in  falling  from  the  fpoon  : dip  fome 
. large  flrawberries  into  it,  fry  them,  and  glaze  them 
with  a falamander. 

Venetian  Fritters. 

Boil  fome  rice  with  milk.,  when  it  is  done  and 
thick,  flir  into  it  two  lpoon  lulls  of  flour,  lomc  fine 
fugar,  the  whites  and  yolks  of  three  eggs,  fome 
6 dried 
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dried  orange-flowers,  and  green  lemon-peel  fhred 
fine  ; lome  pippins  cut  into  finall  dice,  and  lbm© 
raid  ns  of  Corinth.;  form  the  whole  into  littleheaps, 
and  arrange  them  upon  fome  paper:  fry  th°m,  and 
flrew  powdered  fugar  over  them. 

Fritters  Mignons. 

Put  two  good  fpoon fulls,  of  flour  into  a flew- 
pan,  and  mix  it  with  the  whites  and  yolks  of  two 
eggs,  a little  fair,  two  ounces  of  fugar,  the  peel  of 
a green  lemon  g rated,  half  a lpoonfull  of  milk,  and 
the  fame  quantity  of  cream  ; Air  it  over  a flow 
fire,  and  when  it  is  done,  and  well  thickened, 
fpread  it  upon"  a floured  difh  ; (hake  flour  over  it, 
and,  when  it  is  cold,  cut  it  into  bits  with  a pafle 
■ cutter,  as  for  petits  pattys  ; dip  each  bit  in  a pafle 
made  with  two  fpôon ful Is  of  flour,  a fpoonfull  of 
brandy,  and  a little  fait,  mixed  with  two  eggs  ; 
fry  your  fritters,  and  ferve  them  glazed  with 
fugar  and  a falamander. 

Batter  Fritters. 

Take  half  a pint  of  flour,  a bit  of  butter  about 
the  lize  of  an  egg,  fome  fait,  and  about  half  a 
glafs  of  water,  and  knead  it  into  pafle  ; then  beat 
it  very  thin,  and  cut  it  as  for  petits  pattys;  put 
upon  each  bit  of  pafle  a little  franchipane  cream, 
cover  it  with  the  pafle,  moiften  the  edges,  and 
join  them  together  well  ; fry  your  fritters  of  a 
fine  yellow,  and  glaze  them  with  fugar  and  a 
falamander. 

Bread  Fritters. 

Boil  a gill  of  milk  till  half  is  confumed,  with  a 
c.  ‘ little 


( 254  ) 

little  fugar,  fait,  half  a fpoonfull  of  orange-flower 
water,  and  a little  green  lemon-peel  Aired  fine  i 
have  ready  fome  crumb  of  bread,  cut  into  the  fize 
of  half-crowns,  and  much  thicker  $ put  it  into  the 
milk  to  foak  a moment,  and  when  it  has  imbibed 
the  milk,  drain,  flour,  gnd  fry  them  ; glaze  them 
with  fugar  and  a falamander. 

Cream  Fritters  glazed» 

Put  a gill  of  milk  and  a gill  of  cream  into  a 
ftew-pan,  with  a little  fait,  a little  green  lemon- 
peel  Ihred  fin'e,  and  let  it  boil  till  reduced  to  half; 
then  add  three  large  fpoonfulls  of  flour,  and  flir 
it  over  the  fire  till  the  cream  be  well  thickened  : 
then  put  it  upon  a pye-board,  beat  it  with  a rolling 
pin  till  be  as  thin  as  a half-crown,  and  cut  it  into 
lozenges  ; fry  them,  and  glaze  with  fugar  and  a 
hot  falamander. 

Of  PASTRY. 

Take  a quarter  of  flour,  a pound  and  a quar- 
ter of  butter,  and  about  an  ounce  of  fait  ; mix 
them  well  together,  cutting  the  butter  into  bits, 
and  add  water  according  ro  your  judgment  : knead 
your  pafte  well,  and  let  it  reft  two  hours  and  a 
half  before  it  is  uled,  that  it  may  have  time  to  rife. 
Cover  the  bottom  of  your  pie-difh  with  pafte 
about  the  thicknefsof  a crown-piece,  and  put  over 
it  any  fort  of  meat  or  poultry  you  choofe,  leafoned 
with  fait  and  pepper  ; lay  your  pieces  of  meat 
clofe,  and  fill  up  the  vacancies  with  butter,  cover- 
ing the  whole  with  thin  flices  of  bacon,  and  the 
fame  pafte  you  have  put  under  : then  beat  up  an 
egg,  and  with  a feather  or  final!  brufh  glaze  the 
outil  de  of  the  cruft  : put  the  pie  into  an  oven, 
4 letting 
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letting  it  remain  three  or  four  hours,  and  when  it 
is  done,  take  off  the  upper  cruft  to  fkim  off  the 
fat,  and  take  out  the  bacon  : then  have  ready  a 
£ood  fauce  or  ragout,  put  it  into  your  pie,  replace 
the  cruft,  and  ferve  it  up. 

A Mutton  Pie  à la  Per  Igor d. 

Take  a loin  of  mutton,  cut  it  into  chops,  leaving 
only  the  bone  that  marks  the  chop  ; cover  your 
dilh,  as  before  dire&ed,  withpafte,  and  arrange  the 
chops  upon  it  : feafon  them  with  fait  and  mixed 
fpices,  put  truffles  peeled  between  ; cover  them 
with  dices  of  bacon,  and  fpread  over  the  whole 
butter  about  the  thicknefs  of  half  a crown.  Com- 
plete your  pie  according  to  the  general  rules  given 
- above  ; and  when  baked  add  a good  cullis,  mixed 
with  a glafs  of  champaign,  or  white  wine.  Two 
hours  will  be  required  at  leaft  to  bake  a pie  of  this 
fort.  If  your  pie  be.  made  without  truffles.,  there 
need  not  be  any  wine  in  the  cullis.  A veal  pie 
made  of  the  brilket  part  of  the  breaft  is  made  in 
the  fame  manner,  excepting  that  the  meat  is  firft 
parboiled. 

To  make  different  Sorts  of  Game  or  Wild-Fowl  into  Pies. 

A Rabbit  Pie. 

Cut  Up  the  rabbit,  and  break  the  bones  a little 
with  the  cleaver. 


A Hare  Pie. 

Bone  the  hare,  and  ufe  only  the  meat:  the  bones 
may  be  made  into  a civit. 


A Woodcock 
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A Woodcock  Pte. 

Quarter  a couple  of  woodcocks,  mince  and  put 
the  entrails  with  bacon,  minced  alfbj  at  the  bottom 
of  your  difh. 

A Lark  Pie . 

Cut  off  the  heads  and  feet  of  your  larks,  and 
make  the  entrails  into  a force-meat  to  put  at  the 
bottom  of  the  difh,  like  the  woodcocks. 

After  the  above  particular  dire&ions  the  fol- 
lowing general  rules  will  be  fufficient  for  all  forts 

of  pies  made  of  game  or  wild  fowl  : Put  either 

into  your  pie- difh,  with  a bunch  of  fweet  herbs, 
fait  and  beat  fpices  ; cover  them  with  flices  of 
bacon  and  fome  butter;  put  the  cruft  over,  and 
complete  your  pie  according  to  the  precedent, 
(page  254).  When  if  is  done,  and  the  fat  taken 
off,  put  in  a good  cullis,  and  when  you  ferve  it 
add  the  juice  of  two  oranges  : if,  in  the  place  of 
the  cullis,  a gcod  ragout  of  veal  lweetbreads  and 
mufhrooms  is  lubftituted,  or  a ragout  of  truffles 
cut  in  bits,  your  pie  will  be  the  better.  When 
you  ferve  it,  fqueeze  in  the  juice  of  an  orange. 

A Force-meat  Pie. 

Take  any  fort  of  meat  you  choofe,  as  a tender 
piece  of  beef,  fillet  of  veal,  leg  of  mutton,  game, 
or  poultry  ; and  mince  it  with  as  much  beef  fuet, 
parlley,  fcallions  and  mufhrooms  ftired  fine,  and 
feafon  it  with  fait  and  mingled  ipices  ; moiften- 
ing  it  with  two  eggs  and  a gill  of  cream.  When 
this  force-meat  is  done,  cover  the  bottom  of  your 
difh  with  pafte  and  put  in  the  force-meat,  about  the 
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thicknefs  of  an  inch,  and  cdmplete  your  pie  as 
others.  Set  it  in  an  oven  two  hours,  and  if  it  be 
of  beef  or  mutton  ftill  longer  : when  it  is  done, 
cut.  the  force-meat  crofs  and  crofs,  and  having 
Ikimmed  off  the  fat,  put  hi  a good  cullis. 

FJh  Tourte. 

Take  any  fort  of  fifh  you  think  proper,  whe- 
ther eel,  pike,  falmon  dr  tench  : having  fcaled 
and  cut  it  into  pieces,  cover  your  difh  with  cruft* 
and  put  over  it  the  fl'h,  with  a bunch  of  fweet 
herbs*  fait  gnd  beat  fpices,  covering  it  with 
butter;  then- put  on  the  upper  cruft  of  the  pie, 
according  to  the  precedent  (page  254)  ; an  hour 
and  a half  will  be  fufficient  to  bake  a fifh  tourte. 
When  it  is  done,  and  the  fat  taken  off,  put  in  a 
good  vegetable  ragout,  made  thus:  take  a little 
flour  and  ftir  it  over  the  fire  with  butter,  till  it 
is  of  a fine  cinnamon  colour;  mdiften  it  with  a 
gill  of  white  wine,  fome  foup  meager  dr  warm 
water  ; and  put  in  fome  mufhrooms,  a bunch  of 
herbs  and  a little  fait  : let  it  boil  half  ah  hour, 
fkim  it,  and  then  add  the  foft  roes  of  carp  parboiled, 
let  them  flew  a quarter  of  an  hour,  and  then  put  the 
fagout  into  your  tourte.  Àny  fort  of  vegetable  ra- 
gout may  be  ferved  in  thefe  tourtes,  as  of  truffles, 
mufhrooms,  morels,  or  the  heads  of  afparagus. 

To  make  different  Sorts  of  Timbales. 

Make  a pafte  thus  : take  a pound  of  flour*  and 
mix  it  well  with  a little  water,  half  a glafs  of  oil 
of  olives,  a quarter  of  a pound  of  hogs-lard,  the 
yolks  of  two  eggs  and  a little  fait  : knead  this 
pafte  that  it  may  be  very  firm,  take  two  thirds 
and  beat  it  with  a tolling-pin  till  it  is  about  the 
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thicknefs  of  3 half-crown,  and  put  it  upon  the 
bottom  and  round  the  fides,  that  it  may  take  the 
form  of  the  ftew-pan  : then  put  over  it  any 
ragout  of  fifh  or  meat  you  pleafe,  provided  it  be 
well  done,  cold  and  thick.  A ragout  that  has  been 
ferved  at  table  may  be  difguifed  in  this  manner  ; 
cover  it  with  the  pafte  that  remains,  beat  of  the 
fame  thicknefs,  and  put  it  into  an  oven  : or  bury 
the  ftew-pan  in  hot  embers  and  cover  it  with  a lid 
that  will  admit  fire  at  the  top  ; when  it  is  done, 
turn  it  out  gently  upon  a difh,  topfy  turvy  ; cut 
a bit  of  cruft  out  of  the  middle,  and  pour  into 
your  timbale  any  fauce  you  think  proper  ; re- 
' place  the  bit  of  cruft  and  lërve  it  up. 

To  make  a raifed  Pie. 

Take  half  a,  peck  of  flour,  two  pounds  of  but- 
ter and  fome  fait  ; make  a hole  in  the  middle  of 
the  flour  to  admit  the  fait  and  butter,  and  pour 
upon  the  butter  fome  water  almoft  boiling;  mix 
it,  and  then  knead  your  pafte  as  quickly  as  you  are 
able  ; the  firmer  it  is,  the  better  it  is  made  : let  it 
reft  two  hours  and  then  ufe  it.  To  make  your  pie, 
take  fillet  of  veal,  leg  of  mutton,  partridges,  wood- 
cocks, flices  of  hare,  fowls,  capons,  or  any  other 
fort  of  meat  you  choofe  ; the  manner  of  feafoning 
and  doing  them  is  nearly  the  fame  in  all  thole 
mentioned  ; if  you  ufe  fillet  of  veal,  they  will  be 
the  better.  Partridges,  woodcocks,  capons,  and 
fowls,  after  being  trufled  and  the  bones  a little 
bruifed,  are  put  a few  minutes  over  the  fire  with 
fome  fat,  and  afterwards  larded  with  fat  bacon, 
mixed  with  fait,  mingled  Ipices,  and  parfley  and 
fcallions  fhred  fine  ; mutton  and  veal  is  done  the 
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fame,  except  that  it  is  not  put  over  the  fire  with 
fat,  as  the  former.  Lay  the  pieces  of  meat  upon 
yo.iir  pafte  clofe  to  each  other,  and  feafon  them 
with  fait  and  beat  fpices  ; cover  the  whole  with 
flices  of  bacon,  and  lpread  butter  over  the  top  t 
when  the  pie  is  formed,  put  on  the  remaining 
pafte,  rolled  thinner  than  that  at  the  bottom;  make 
a hole  in  the  middle  about  the  f 2e  of  a finger, 
make  a chimney  of  pafte,  in  which  put  a card 
rolled,  left  the  hole  fhould  clofe  in  the  baking  ; 
then  glaze  your  pafte  with  an  egg,  ornamenting  it 
according  to  your  fancy.  Before  you  fet  your 
pie  in  the  oven,  put  in  at  the  chimney  two  fpoon- 
flills  of  brandy,  which  will  give  it  all  agreeable 
flavour  without  being  diftinguifhed,  on  account  of 
the  Variety  of  the  ingredients.  It  will  require  at 
leaft  four  hours  to  bake  it,  but  regulate  the  time 
by  the  lrze  of  the  pie.  When  it  is  done,  fet  it  in 
a cool  place,  and  flop  up  the  hole  with  a bit  of 
.pafte  till  you  are  ready  to  ferve  it  up. 

To  make  Puff  Pajle, 

Take  a quarter  of  flour,  put  it  lipon  a pie- 
board  with  a little  fait  and  water,  knead  it  toge^ 
ther  and  let  it  reft  two  hours  : then  take  almoft: 
as  much  butter  as  you  have  pafte,  beat  the  pafte 
with  a rolling-pin,  put  the  butter  into  the  middle 
and  beat  it  out,  five  times  in  the  furnmer  and  lix 
in  tne  winter,  from  time  to  time  throwing  oil 
lightly  a little  flour:  this  pafte  is  proper  to  make 
#11  forts  of  tarts,  petits  patties  and  putfs* 

% 

To  make  Petits  Patties. 

Take  a little  fillet  of  veal,  and  as  much  marrow 
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or  beef  fuet;  mince  it  well  together  and  add  parf- 
ley,  fcallions  and  mufhrooms  fhred  fine,  two 
whole  eggs,  fait  and  pepper  : dilute  this  force- 
meat with  a gill  of  cream,  cover  your  patty-pans 
with  fome  puff  parte  about  the  thicknefs  of  a 
crown  piece,  put  in  your  force-meat  and  cover 
the  patties  with  fomc  of  the  fame  parte  : when 
done,  glaze  them  with  an  egg,  and  ferve  them  up 
hot.  To  make  your  patties  more  delicate:  while 
they  are  baking,  take'  the  white  meat  of  fome 
fort  of  poultry  which  has  been  roarted,  and  mince 
it  very  fmall  ; put  about  a pint  of  good  broth,  a 
fmall  bunch  of  fweet  herbs,  and  a little  butter, 
into  a ftew-pan;  let  it  boil  till  three  parts  are 
confumed  ; take  out  the  bunch  of  herbs  and 
put  in  the  minced  fowl,  with  a little  fait,,  the 
yolks  of  three  eggs,  beat  up  with  fome  cream  ; 
thicken  it  over  the  fire  and  afterwards  add  the 
juice  of  a lemon.  When  your  petits  patties  are 
taken  out  of  the  oven,  lift  up  the  upper  crurt,  take 
out  the  meat, and  in  the  place  of  it  put  the  minced 
fowl,  a fpoonfull  to  each  patty  ; replace  the 
crurt  and  ferve  them  as  hot  as  you  can. 

To  make  different  Sorts  of  Cakes. 

A Cheefe  Cake. 

Take  fome  very  fat  brie  cheefe  and  knead  it 
with  a quarter  and  a half  of  flour,  three  quarters 
of  a pound  of  butter,  and  very  little  falt'j  dilute  your 
parte  with  five  or  fix  eggs,  and  when  well  kneaded, 
leave  it  an  hour  to  rile 5 then  form  your  cake  and 
bake  it. 
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An  Almond  Cake . 

Take  a quarter  of  flour  upon  a pie-boar*,  and 
make  a hole  in  the  middle  to  receive  a bit  of  but- 
ter of  the  fize  of  an  egg,  four  vyhole  eggs,  a little 
fait,  a quarter  of  a pound  of  fine  ingnr,  hx  ounces 
of  Ivveet  almonds  pounded  very  fine  : knead  the 
whole  and  form  it  into  a cake  ; bake  it  and  glaze 
it  with  fugar  and  a hot  falamander. 

A Bacon  Cake. 

' Cut  three  quarters  of  a pound  of  (freaked  bacon 
in  very  thin  dices,  put  it 'into  a dew-pah,  over  a 
flow  fire  half  an  hour;  then  put  a quarter  and  a 
half  of  flour  upon  your  pie-board,  make  a hole 
in  the  middle  and  put  in  the  melted  fat  of  the 
bacon,  half  a pound  of  bacon,  a little  fait,  and 
water  to  moifien  it  : knead  the  pade,  and  let  it 
red  an  hour  that  it  may  have  time  to  rile  ■ then  ' 
put  the  dices  of  bacon  into  it,  at  imall  didances 
from  each  other;  form  it  into  a cake  and  bake  it. 

This  cake  will  require  a full  hour  to  bake  it, 

• » 
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To  make  Lozenge  Cakes. 

Make  a puff  pade,  according  to  the  directions 
(page  239)  ; beat  it  with  the  rolling-pin  to  the 
thicknefs  of  half  a finger,  cut  it  into  lozenges  the 
lizeof  two  fingers,  and  gild  over  the  cakes,  when 
made,  with  the  yolk  of  an  egg  : let  them  remain  a 
full  quarter  of  au  hour  in  an  oven,  and  glaze 
them  with  lugar  and  a falamander, 

Savoy  Cake, 

Take  the  weight  of  fourteen  eggs  in  fine  fugar, 
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and  of  feveti  in  flour  ; then  take  the  fourteen 
yolks  of  the  eggs,  a little  grated  green  lemon- 
peel,  and  feme  orange  flowers  dried  and  rubbed 
fine  ; add  them  to  the  fugar  and  beat  them  toge- 
ther half  an  hour  : beat  the  white  of  the  eggs, 
mingle  them  with  the  flour  and  mix  all  together. 
Have  ready  a cake-ring,  butter  it  well,  put  in 
your  bifeuit,  and  fet  it  in  an  oven  moderate- 
ly hot  a full  hour  and  a half;  and  when  your 
bifeuit  is  done,  turn  it  out  gently  upon  adifh: 
if  it  be  of  a fine  golden  colour,  ferve  it  Am- 
ply; but  if  it  be  too  much  coloured,  ice  it 
with  very  fine  fugar,  the  white  of  an  egg,  and 
the  juice  of  a lemon,  beat  together  : take  care  not 
to  ferve  your  cake  till  the  ice  you  have  put  over 
it  be  dry. 

To  make  a Cake  à la  Creme . 

Put  a pound  of  flour  upon  your  pie-board, 
make  a hole  in  the  middle,  and  put  in  a gill  of 
clotted-cream  and  a little  fait  ; knead  the  pafte 
lightly,  let  it  reft  half  an  hour,  and  then  put  in 
a good  half  pound  of  butter  ; beat  it  out  five 
times  like  puff  pafte,  and  form  it  into  feveral 
little  cakes  ; gild  them  with  the  yolk  of  an  egg, 
and  bake  them  in  an  oven,  Regulate  the  pro- 
portion by  this  rule,  to  make  any  quantity  of 
takes  you  pleafe. 

To  make  a Cake  à la  Duchcjp, 

Knead  half  a pound  of  flour  with  a gill  of  water, 
half  a pound  of  butter,  half  a fpoonfull  ot  orange- 
flower  water,  lbme  green  lemon-peel  ihred  very 
fine,  four  eggs  and  a little  fait  ; let  the  pafte  reft 
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two  hours,  and  then  beat  it  with  the  rolling-pin* 
and  form  a cake.  When  baked,  put  a white  ice 
over  it,  made  with  half  the  white  of  an  egg,  beat 
with  powdered  fugar  and  fome  drops  of  lemon 
juice.  Put  the  cake  into  the  oven  a moment,  to 
dry  the  ice. 

To  make  a Cake  à la  Royale. 

Put  a little  green  lemon-peel,  (hred  fine,  into  a 
ftew-pan,  two  ounces  of  fugar,  a little  fait,  a 
bit  of  butter  half  the  fize  of  an  egg,  and  a glafs 
of  water,  with  four  or  five  fpoonfulls  of  flour  : ftir 
it  over  the  fire  till  the  pafte  becomes  thick,  and 
begins  to  flick  to  the  ftew-pan  ; then  take  it  off 
the  fire  and  put  in  an  egg,  ftirring  it  in  the  pafte, 
till  it  be  well  mixed  ; then  add  another,  and. 
continue  to  add  one  egg  at  a time,  till  the  pafte 
foftens  without  becoming  liquid;  then  put  in 
fome  crifped  orange  flowers  and  two  bitter  almond 
bifcuits,  the  whole  fhred  fine  : make  the  pafte 
into  little  cakes,  about  half  the  circumference  of 
an  egg  ; put  them  upon  buttered  paper,  gild  them 
over  with  the  yolk  of  an  egg  beat,  and  put  them 
for  half  an  hour  in  an  oven  moderately  hot. 

To  make  a Cake  de  Brioche . 

Put  a quarter  of  flour  upon  a pie-board,  and 
knead  it  with  a little  hot  water,  and  a little  more 
than-  half  an  ounce  of  yeft  ; wrap  the  pafte  in  a 
linen  cloth  and  fet  it  a quarter  of  an  hour  in  a 
warm  place,  or,  ifit  be  in  winter,  an  hour,  that  it 
may  have  time  to  rife:  then  take  a peck  of 
flour  and  knead  in  the  pafte  you  have  leavened  ; 
a pound  and  a half  of  butter,  ten  eggs,  half  a 
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glafs  of  water  and  near  an  ounce  of  fait  ; fhake 
flour  over, it,  and  wrap  it  in  a napkin  nine  or 
ten  hours,  that  it  may  rife:  make  this  pafle  into 
cakes  of  any  fize  you  pleafe,  gild  them  over  with 
the  yolk  of  an  egg  and  bake  them.  If  your-cakes 
are  lmall,  half  an  hour  will  be  fufficient  to  dot 
them  ; if  large,  they  will,  take  an  hour. 

To  maize  a Meat  Cake. 

The  fort  of  meat  you  ufe,  gives  name  to  your 
pake,  as  a hare  cake,  a rabbit  cake,  a beef  cake* 
&c. 

They  are  all  made  in  the  fame  manner,  with 
this  difference,  that  the  game  fho'uld  be  mixed 
with  the  fame  quantity  of  butchers  meat.  To  make 
a mutton  cake  : take  all  the  meat,  having  fkln— 
ned  it,  of  a leg  of  mutton,  mince  it  with  a little 
beef  luet,  and  mix  it  with  a pound  of  bacon  cut 
into  dice,  the  yolks  pf  fix  eggs,  fait  and  ground 
fpices,  half  a glafs  of  brandy,  champignons,  a 
few  fhalots,  parfley  and  fcallions,  the  whole  fhred 
fine  : put  fome  thin  Dices  of  bacon  into  a flew- 
pan,  and  your  force-meat  upon  them,  well  mixed 
and  feafoned  ; let  it  flew’  at  leaf!  three  hours  ; 
when  done  and  cool,  turn  it  out  upon  a difh  ; 
let  the  dices  of  bacon  which  are  round  it  remain, 
fcrape  them  lightly  with  a knife,  and  ferve  your 
rnutton  cake  upon  a difh  and  napkin. 

To  makç  a Rice  Cake. 

Put  into  a fmall  pot  a little  more  than  a quar- 
ter of  a pound  of  rice  wrell  wafhed  : let  it  fvvell 
over  the  fire  with  a glals  of  water,  and  then 
with  fome  good  milk,  till  it  be  well  done  and 
‘ - ' ‘ 7 4 ’ thickened- 
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thickened  ; let  it  cool,  and  make  a pafte  with  a 
quarter  of  flour,  fome  fait,  four  eggs,  half  a 
pound  of  butter,  and  the  rice  ; mingle  the  whole 
together  and  form  it  into  a cake  ; gild  it  over 
with  the  yolk  of  an  egg,  and  put  it  into  an  oven 
for  half  an  hour.  Take  care  to  butter  the  paper 
you  put  over  the  cake. 

Sweetmeat  Cakes . 

Take  fome  puff  pafte,  form  it  ints  two  cakes 
about  the  thicknefs  of  two  crowns  each,  and  of 
an  equal  fize  : upon  one  put  fweetmeats,  leaving 
abouta  finger’s  breadth  at  the  edge  which  muft  be 
wetted  with,  water  ; cover  it  with  the  other  cake 
and  join  them  well  together  : after  having  fhaped 
your  cake  gild  it  over  with  the  yolk  of  an  egg, 
and  bake  it  : when  it  is  done,  and  taken  out  of 
the  oven,  pafs  a little  brufh  -dipt  in  butter  over 
them,  and  fcatter  fome  fugared  carraway  feeds  of 
different  colours  over  them  : or,  in  the  place  of 
carraway  feeds,  fubftitute  powdered  loaf  fugar,  and 
glaze  it  with  a falamaqder. 

To  make  little  Cakes  de  Marly. 

Make  fome  puff  pafle  according  to  the  direc- 
tions (page  259);  cut  it  into  thé  form  of  a lo- 
zenge, and  gild  the  upper  part  with  the  yolk  of 
an  egg  beat  : fcatter  over  it  a powder  made  with 
macaroons  and  crifped  orange-flowers,  and  upon 
it  arrange  fome  bits  of  preferved  lemon-peel; 
bake  it  in  an  oven  moderately  hot. 

To  viakc  Dar iolles . 

P«t  a little  more  than  half  a quarter  of  flour 
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upon  a pie-board,  with  a quarter  of  a pound  of 
butter,  a little  fait  and  a glafs  of  water  : knead 
the  whqle  together  fo  as  to  make  a firm  pafte, 
and  then  beat  it  with  the  rolling-pin  to  the  thick- 
nefs  of  half  a finger  : cut  it  into  bits,  and  make 
them  into  moulds  with  an  edge  raifed  about  an 
inch  deep  : put  them  into  an  oven  moderately 
hot;  and  half  a quarter  of  an  hour  after,  put 
into  each  a gill  of  cream  mixed  with  two  fpoon- 
fulls  of  flour,  very  little  fait  and  an  ounce  of 
fugar  ; when  they  are  done,  ftrew  fugar  over 
them. 

To  make  Cannelons. 

Knead  half  a pound  of  flour  with  as  much  fine 
fugar,  a little  water,  half  a quarter  of  a pound  of 
hot  butter,  and  fome  green  lemon-peel  lh  red  fine  ; 
beat  the  pafte  very  thin  with  the  rolling-pin,  and 
put  it  round  reeds  of  an  equal  fize,  and  fry  it  ; 
then  take  out  the  reeds,  and  fupply  their  place 
with  fweetmeats  or  a good  cream  ; ftrew  fome 
powdered  fugar  round  your  cannelons,  glaze  them 
with  a falamander,  and  ferve  them  up,  fupporting 
them  upright  in  the  difh  with  boiled  fugar. 

To  make  Tartlets. 

Make  a puff  pafte  according  to  the  directions  ; 
(page  259)  ; beat  it  to  the  thicknefs  of  a half- 
crown,  cut  it  and  put  it  upon  your  patty-pans, 
and  over  it  a fmall  fpoonfullof  franchipane  cream, 
made  as  directed  (page  246),  or  any  fort  of  lweet- 
•meats  you  choofe,  provided  they  be  not  wet  : 
cover  them  with  a band  of  pafte  and  a border  of 
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the  fame.  Put  them  half  an  hour  in  the  oven, 
.and  glaze  them  with  fugar  and  a falamander. 

To  make  B if  cuit  Timbales. 

Take  fix  eggs  and  weigh  with  them  as  much 
fine  fugar  and  the  weight  of  three  eggs  in  flour, 
which  will  be  fufficient  to  make  iix  timbales, 
each  the  fize  of  a good  glafs.  To  make  them, 
obferve  the  fame  rules  as  for  the  Savoy  cake 
(page  261),  with  this  difference,  that  half  an  hour 
in  a cool  oven  will  be  fufficient  to  bake  your 
timbales. 

To  make  Croquantes. 

Take  half  a quarter  of  flour,  half  a quarter  of 
a pound  of  powdered  fugar,  the  white  of  an  egg, 
half  a glafs  of  orange-flower  water,  and  a little 
fait  .;  knead  the  whole  together  to  make  a firm 
pafte  ; beat  it  very  thin,  and  cut  it  to  put  upon 
your  patty-pans.  Put  them  in  a very  cool  oven 
for  a quarter  of  an  hour,  take  them  out,  and 
when  cold  lift  them  gently,  and  fill  your  patty- 
pans with  goofeberry  jam,  or  any  other  preferve. 

Feuillantines. 

Make  a puff  pafle,  according  to  the  directions 
(page  259),  beat  out  an  under  cruft  the  fize  for 
a tourte,  and  of  the  thicknefs  of  a half-crown  ; 
put  it  upon  a tourte-pan,  and  over  it  fome  franche- 
pane  cream  ; cover  it  with  a light  upper  cruft, 
dole  it  well,  and  gild  it  over  with  the  yolk  of 
an  egg  ; then  bake  it. 

The  fmall  feuillantines  are  made  a little  larger 
than  tartlets,  and  in  the  fame  manner. 

To 
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To  make  a Genoife. 

Make  a fliort  cruft,  like  that  in  page  285,  beat 
it  to  the  thicknefs  of  a half  crown,  and  cut  it 
■with  a pafte-cutter  of  the  fame  frze;  put  upon 
each  bit,  a coffee-fpoon/ull  of  franchipane  cream, 
moiften  the  edges,  and  cover  it  with  another  pafte 
like  the  under  ; clofe  it  well  together,  fry  it  of  a 
good  colour,  drain  it,  and  gla^e  the  top  with  fugar 
2nd  a hot  falamander. 

* •« 

To  make  Soft  Cake. 

Put  three  glafles  of  water  into  a ftew-pan,  with 
fome  fait,  and  a bit  of  butter  half  the  lize  of  an 
egg  j when  it  has  boiled,  take  it  off  the  fire  and 
put  in  half  a quarter  of  flour  ; fet  it  again  upon 
the  fire,  and  ftir  it  till  the  pafte  thickens  and 
begins  to  flick  to  the  ftew-pan  ; then  put  it  into 
another  flew-pan,  and  Air  in  fome  eggs,  one  at  a 
time,  till  the  pafte  becomes  foft  without  being 
liquid.  Have  ready  a ftew-pan  of  the  lize  you 
would  make  your  cake,  butter  it  within,  put  in 
your  pafte  and  fet  it  in  an  oven  an  hour  and  a 
half;  then  take  it  out,  cut  it  through  the  middle, 
lift  up  the  top,  and  take  out  all  the  pafte  which 
is  not -done;  rub  the  infide  with  hot  butter,  and 
fhake  over  fome  powdered  lugar,  and  the  peel  of 
a lemon  grated;  put  the  upper  part  of  the  cake 
upon  the  under,  rub  the  outlide  with  butter  and 
powdered  fugar,  and  glaze  it  with  a hot  lala- 
mander. 


To  make  Cheefe  Cakes. 

Put  a gill  of  water  into  a ftew-pan,  with  half  a 
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smarter  of  a pound  of  butter  and  a little  fait  5 
•when  the  water  boils,  put  in  two  fpoonfulls  of 
flour,  diluting  it  till  your  parte  be  firm:  take 
it  off  the  fire,  and  beat  in  as  many  eggs  as  the 
parte  will  imbibe  without  being  liquid  ; then  put 
in  fome  white  cheefe-curd,  well  drained  and  made 
light,  and  mix  it  with  your  parte  ; then  take 
fome  patty-pans,  and  put  into  them  a parte,  the 
fame  as  that  for  pettits  patties,  beat  very  thin,  and 
put  over  in  Inch  a manner  as  that  it  may  hang 
over  at  the  four  corners.  Then  put  on  your 
cbeefe  parte  about  the  fize  of  a fmall  egg,  and 
cover  it  with  jfhe  four  corners  of  the  parte,  gild 
it  over  with  the  yolk  of  an  egg,  and  bake  them 
in  a cool  oven  : when  they  are  done,  and  of  a 
fine  colour,  ferve  them  hot. 

To  make  Meringues. 

Take  the  white  of  eggs  in  quantity  according 
to  the  dirti  you  would  make,  (five  are  lufficient  to 
make  a fmall  one);  beat  them  to  a froth,  and 
when  they  are  well  raifed,  add  the  peel  of  a 
green  lemon  grated,  and  fome  powdered  fugar  ; 
beat  the  eggs  a little  again  and  mingle  the  fugar 
and  the  lemon  peel;  then  putyour  meringues,  in 
little  heaps  about  the  fize  of  half  an  egg,  upon  a 
fheet  of  white  paper  and  put  them  under  a cover 
which  will  admit  a few  hot  coals  at  the  top,. 
When  they  are  done,  and  of  a fine  colour,  re- 
move them  from  the  paper,  to  take  out  the  parte 
which  is  not  done  within,  .and  to  fupply  its 
place  with  fweetmeats  ; join  your  meringues  well 
again  together,  and  ferve  them  as  dry  as  jou 
can, 
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To  make  'Tarts  with  "jelly . 

As  jelly  if  put  into  an  ovenwould  melt,  to  avoid 
this  inconvenience,  put  your  pafte  at  the  bottom 
and  round  your  tart-difh,  as  for  other  tarts,  and 
bake  it  : when  it  is  baked,  put  fome  fmefugar 
upon  the  edge  and  glaze  it  with  a falamanderj 
and  when  cold,  fill  it  with  any  fort  of  fruit-jam 
you  choofe. 


To  make  different  Sorts  of  Ragouts,  Sauces, 

and  Roasts. 

To  make  a Rajout  of  Truffles. 

Peel  fome  middling-fized  truffles  and  cut  them 
into  dices;  put  them  into  a ftew-pan,  with  a little 
bit  of  good  butter,  a bunch  of  paifley,  fcallions, 
half  a clove  of  garlic  and  two  cloves;  turn  them 
a few  times  over  the  fire  and  fhake  in  a little 
flour  ; moiflen  the  whole  with  a glafs  of  broth  and 
as  much  white  wine,  and  do  it  over  a flow  fire 
half  an  hour;  take  the  fat  off',  and  add  a little 
cullis,  fait  and  whole  pepper. 

To  make  a Ragout  of  Champignons , Mujhrooms  and 

Morels. 

Put  fome  champignons  into  a flew*  pan,  with  a 
bit  of  butter,  and  a bunch  of  parfley  and  fcallions  J 
turn  them  a few  times  over  the  fire,  ll  ake  in 
ibmeflour, and  moiflen  them  with  a glafs  of  broth, 
half  a glafs  of  white  wine,  and  as  much  gravy  ; 
let  them  boil  a full  hour  ; take  the  fat  off,  and  add 
ft  little  cullis  ; if  you  have  none,  add  a httle 
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more  flour  when  you  put  it  over  the  fire  ; feafon 
it  with  fait  and  whole  pepper.  A ragout  of  mufti- 
rooms  and  morels  is  made  in  the  fame  manner  ; 
but  they  Ihould  be  waihed  in  lèverai  waters. 

To  ragout  Onions , Cucumbers , Gerhns  and  Spanijb 

Chardons . 

The  manner  of  doing  them  may  be  found  by 
referring  to  pages  214,  &c. 

'To  make  a Ragout  of  Crawfijh . 

Parboil  them,  and  pull  off  the  tails,  which  put 
. into  a ftew-pan,  with  half  a glafs  of  white  wine, 
as  much  good  broth,  and  a glafs  of  good  cullis  ; 
boil  them  a quarter  of  an  hour  and  ferve  them  as 
you  pleafe;  if  with  a cullis  of  crawfifh,  let  them 
boil  with  a little  broth  and  white  wine,  and  when 
the  liquor  is  confumed,  put  them  into  a cullis  of 
crawfifh,  made  according  to  the  dire&ions  (page 
204).  / 

To  make  a Ragout  of  Rlfachlo  Nuts . 

Take  half  a handfull  of  Piftachio  nuts,  blanch 
them  in  boiling  water,  and  as  you  do  them  throw 
them  into  cool  water  ; then  let  them  drain  and 
put  them  into  a fauce  made  with  a good  cullis. 

To  make  a Ragout  of  Livers. 

Take  the  gall  off  the  livers,  boil  them  an  in- 
flant  in  water,  and  put  them  into  a ftew-pan,  with 
two  fpoonfulls  of  a cullis  ragout,  half  a glafs  of 
white  wine,  as  muchgood  broth,  a bunch  of  parfley 
and  fcallions,  half  a clove  of  garlic,  fait  and  whole 
pepper  ; let  them  boil  half  an  hour,  take  the  fat 
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off,  and  ferve  your  ragout  alone,  or  with  anÿ  fort 
of  meat  you  choofe. 

To  make  a Ragout  of  Of  en.  Celery  or  Endive; 

See  pages  193,  215,  &c. 

To  make  a Ragout  of  Cabbage. 

Boil  the  half  of  â middling-fized  cabbage  half 
an  hour  and  fhift  it  into  tool  water;  fcfueezeit  well 
* 1 1 t h e core;  then  cut  your  cabbage  a 

little  and  put  it  into  a ftew-pah,  with  a bit*  of 
good  butter  ; turn  it  a few  times  over  the  fire  and 
ihake  111  fome  flour  ; mdiften  it  with  gravy  till 
you  have  put  in  lufficient  to  give  a colour  to  your 
ragout  ; let  it  boil  ovef  a flow  fire  till  thé  cab- 
bage is  done  and  reduced  to  a thick  fauce  ; fea- 
fon  it  with  fait,  whole  pepper  and  a little  grated 
nutmeg;  and  ferve  it  under  any  meat  you  think 
proper, 

' --  t • . 

To  make  a Ragout  of  Force-meat. 

Put.  fome  lorrel  into  a flew-pan*  with  lettuce; 
chervil,  parfley,  fcallions  and  purflain;  the  whole 
well  waflaed,  fqueezed  and  chopped  fine,  and  a 
bit  of  good  butter  : fhake  it  over  ;1  good  fire  till 
the  water  is  all  confumed  ; put  in  a little  flour, 
moiften  it  with  fome  gravy  and  cullis  and  add  fait 
and  whole  pepper;  if  you  inake  it  without  meat; 
moiften  it  with  vegetable  broth.  Let  it  boil 
till  the  herbs  are  well  done,  and  the  fauce  is 
wholly  conlumed  ; then  add  the  yolks  of  two 
eggs  beat  up  with  cream  or  milk*  and  thicken 
it  over  the  fire* 
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To  make  a Ragout  of  the  foft  Roes  cf  Carp. 

Parboil  the  foft  roes  of  two  carp,  and  put  them- 
Into  a ftew-pan,with  two  fpoonfulls  ofcullis,  half 
a glafs  of  white  wine,  as  much  broth,  a bunch, 
of  parfley  and  fcallions,and  half  a clove  of  garlic  ; 
let  them  boil  a quarter  of  an  hour  and  fealon. 
them  with  fait  and  whole  pepper.  To  do  them 
en  maigre  : put  two  onions  fliced,  a root,  a parf- 
nip  cut,  a bunch  of  parfley  ' and  fcallions,  and  a 
little  garlic,  into  a flew-pan,  with  two  cloves, 
half  a laurel-leaf,  thyme,  bafil  and  a bit  of  butter  ; 
turn  them  a -few  times  over  the  fire,  (hake  in  a 
little  flour,  andmoiften  the  whole  with  a glafs  of 
white  wine  and  the  fame  quantity  of  vegetable 
broth  ; let  it  boil  till  half  is  confumed  ; ftrain  off 
the  fauce,  and  put  in  the  carp  roes  to  boil  a quar- 
ter of  an  hour  ; then  add  the  yolks  of  three  eggs, 
heat  with  fome  cream  or  milk,  feafoned  with 
pepper  and  fait,  and  thickened  upon  the  fire. 

To  ragout  Lettuces. 

See  page  215. 


To  make  a mixed  Ragout. 

Put  fome  mufhrooms,  cut  in  four,  into  a flew- 
pan,  with  fome  fine  livers,  two  or  three  artichoke 
bottoms,  parboiled  and  cut  in  bits,  a bunch  of 
parfley,  fcallions,  half  a clove  of  garlic,  and  a 
little  butter  ; turn  it  a few  times  over  the  fire; 
fliake  in  a little  flour,  and  moiflen  the  whole  with 
half  a glafs  of  white  wine,  a little  cullis,  and  fome 
broth  ; let  it  boil  half  an  hour,  take  off  the. 
fat,  and  feafon  it  with  fait  and  whole  pepper  : if 
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joii  have  any  eggs  without  the  fhcll,  boil  them 
an  inftant  in  water,  take  off  the  (kin,  and  put 
them  into  the  ragout,  to  boil  up  ; if  you  have 
none  and  wifh  to  imitate  them,  fee  the  directions 
in  the  article  of  the  leg  of  mutton  à la  royal 
(page  32).  To  make  this  ragout  white,  do  not 
put  in  any  cullis,  and,  before  you  ferve  it  up,  add 
the  yolks  of  three  eggs  beat  up  with  cream. 

To  make  a Ragout  of  Mufcles . 

To  drefs  them  without  meat  (fee  page  192): 
with  meat,  put  fome  champignons,  a bunch  of 
parfley  and  fcallions,  and  a clove  of  garlic,  into  a 
ftew-pan,  with  two  cloves,  a little  butter,  an 
onion  fliced,  and  any  root  you  pleafe  ; turn  them 
over  the  fire  till  they  be  well  coloured  ; fhake  ia 
a little  flour,  and  moiften  them  with  a glafs  of 
white  wine,  the  liquor  of  the  mufcles,  and  fome 
gravy  : let  them  boil  half  an  hour,  take  off  the 
fat  and  add  a little  cullis  ; if  you  have  not  any, 
put  in  a little  more  flour  and  gravy  : reduce  it  to 
the  confiftence  of  a fauce,  {train  it  through  a 
fieve,  and  put  in  the  mufcles,  after  having  opened 
them  over  the  fire  and  taken  them  out  of  the  fhells; 
add  a little  pepper,  and  if  the  liquor  of  the  muf- 
cles has  not  too  much  relifhed  the  fauce,  a little 
fait. 

To  make  a Ragout  of  Olivet. 

Take  a gill  of  olives,  cut  the  flone  carefully  out 
of  each,  keeping  the  flefh  entire,  and,  as  you  do 
them,  throw  each  olive  into  water:  drain  thepn 
well,  and  put  them  into  a good  fauce  made  of 
veal  cullis,  and  agreeably  feafoned. 
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j To  make  a Ragout  de  Salpicon. 

Put  a veal  fweètbread,  parboiled,  into  a ftew— 
pan,  with  the  bottoms  of  two  aitichokes  parboiled 
aifo,  and  fome  mufhrooms,  the  whole  cut  into 
dice;  a bunch  of  parfley  and  fcallions,  a clove  of 
garlic,  half  a laurel-leaf,  a clove,  a little  bafil, 
and  a bit  of  butter  : turn  it  a few  times  over  the 
fire  and  fhake  in  a little  flour;  moiften  the  whole 
with  fome  gravy,  white  wine  and  a little  broth, 
adding  fait  and  whole  pepper,  and  let  it  boil  and 
confume  to  a thick  fauce  : before  you  ferve  your 
ragout  take  off  the  fat. 

To  make  a Ragout  of  Chefnuts. 

Take  the  firftfkin  off  half  a hundredof  largechef. 
nuts;  putthemintoa  frying-pan  pierced  with  holes, 
and  ffir  them  over  the  "fire  till  you  can  take  off  the 
fécond  fkin  ; then  put  them  into  a ftew-pan  with 
a glafs  of  white  wine,  two  fpoon fulls  of  cullis,  a 
little  broth  and  fome  fait  ; let  them  boil  and  re- 
duce to  a thick  fauce.  Take  care  that  they  be 
done  whole. 


To  ferve  Ham  upon  Toafs. 

Cut  fix  or  leven  pieces  of  bread  about  the  fize 
Ot  two  fingers  and  fry  them  in  'butter  till  they  are 
of  a good  colour;  tut  as  many  flices  of  ham  of 
the  fame  fize,  and  take  out  the  (alt  by  laying  them 
an  hour  in  water,  if  your  ham  is  not  newly  cur- 
ed : then  put  them  into  a ftew-pan  over  a flow 
fire  an  hour,  and  when  they  are  done  take  them 
out  and  ftir  into  the  ftew-pan  a little  flour;  when 
of  a good  colour  moiften  it  with  fome  broth, with-, 
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out  fait,  and  a daffi  of  vinegar  ; then  fkim  off  the 
fat  and  (train  the  fauce  through  a fieve  : difh  the 
ham  upon  the  fried  bread  and  pour  the  fauce  over, 
with  a few  corns  of  whole  pepper. 

To  ferve  Bacon  upon  Toafi. 

Cut  fome  dices  of  bread  the  dze  of  two  fingers 
each,  and  put  over  it  a diffident  quantity  of 
dreaked  bacon  cut  in  fmall  dice,  and  dipt  into  an 
egg,  ffired  parfley,  fcallions,  a dialot  and  pepper  ; 
fry  it  over  a dow  fire,  and  ferve  it  up. 

To  ferve  Bacon  with  a Toaf,  another  Way. 

Take  a fmall  light  loaf  that  weighs  about  a 
pound,  oval  and  dale;  cut  each  end,  and  lard  all 
the  middle  with  dreaked  bacon  ; then  take  a 
fharp  knife,  cut  the  loaf  in  dices  about  the  thick- 
nefs  of  two  crowns,  dip  them  into  an  egg,  and 
fry  them  in  fome  fat,  not  too  hot,  till  they  are  of  a 
good  colour  : ferve  them  with  a clear  fauce,  a 
dadi  of  vinegar,  and  fome  pepper. 

To  ferve  Toajls  with  Franchipanc. 

Cut  fome  crumb  of  bread  into  toads  rather 
large,  turn  them  over  the  fire  in  butter  till  they 
are  of  a fine  colour,  and  cover  them  the  thicknefs 
of  a finger  with  franchipane  cream.  (To  make 
it,  fee  page  246).  Put  the  whites  of  fome  eggs 
beat  up  with  fine  fugar  upon  the  cream,  and  fet 
them  in  a very  cool  oven,  or  under  a cover  that 
will  admit  of  fire  at  the  top,  till  they  are  of  a good 
colour. 
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To  ferve  rfnchovies  with  T’oajis. 

Turn  fome  crumb  of  bread  over  the  fire  in  fome 
butter,  and  arrange  upon  it  half  a dozen  of  an- 
chovies well  wafhed  and  opened  j feafoning  your 
toafts  with  oil  and  pepper. 

To  ferve  Veal  Kidneys  upon  Toafs. 

Cut  fome  crumb  of  bread  like  the  former,  and 
put  over  it  a force-meat  of  veal  kidneys  roafted, 
minced  with  as  much  of  its  fat,  parfley,  fcallions, 
a (halot  (hred  fine,  pepper  and  fait,  and  mixed 
with  the  yolks  and  whites  of  four  eggs  beat  : put 
this  force-meat  upon  the  toafts,  draw  a knife  dipt 
in  an  egg  beat  over  it,  cover  it  with  grated  bread, 
and  do  it  upon  a baking-dilh  with  a fire  under 
and  over  ; ierve  it  with  a clear  fauce. 

To  ferve  Spinach  upon  Toajis , 

Have  ready  a well-flavoured  ragout  of  fpinach 
made  very  thick  ; put  in  the  yolks  of  two  crude 
eggs,  and  arrange  the  fpinach  upon  toafts  like  the 
former  : draw  over  it  a knife  dipt  in  an  egg  beat, 
grate  bread  over,  and  fry  them,  and  ferve  your 
toafts  and  fpinach  without  fauce. 

To  ferve  Cucumbers  upon  Toajis. 

Make  a ragout  of  cucumbers  according  to  the 
directions  (page  222,;  when  it  is  finifhed  and  well 
thickened,  put  in  the  yolks  of  three  eggs,  drefs 
them  upon  the  crumb  of  bread,  and  finifh  them 
like  the  fpinach  upon  toafts. 
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To  ferve  a Toaji  'with  different  Sorts  of  Meat. 

Take  any  fort  of  meat  that  has.  been  ferved  at 
table,  cut  it  into  little  dice,  and  make  of  it  a ra- 
gout well  thickened;  when  it  is.  coid  put  in  the 
yolks  of  two  crude  eggs  : drel's  your  meat  upon 
fome  crumb  of  bread,  and  draw  a knife  dipt  in  an 
egg  beat  over  it  ; grate  bread  upon  it,  fry  it  of  a 
good  colour,  and  ferve  it  with  a clear  fauce. 

To  ferve  Toaf  à la  Minime. 

Cut  fome  bread  the  lize  of  two  fingers,  and  a 
little  longer,  and  the  thicknefs  of  two  crowns; 
turn  it  over  the  fire  in  fome  oil  till  it  is  of  a fine 
colour,  and  put  it  into  a difh,  arranging  fome  flips 
of  anchovy  over  it:  put  into  the  .oil,  in  which 
the  bread  was  coloured,  fome  fhalots,  parfley, 
fcallions  and  a little  garlic,  all  flared  fine,  half  a 
laurel-leaf,  thyme,  bafil  in  powder,  fome  whole 
pepper,  and  a little  vinegar  ; let  it  boil  a mo- 
ment and  drefs  it  upon  the  toafts  ; ferve  them  cold. 


Of  Sauces. 

To  make  Sauce  à la  Ravigotte. 

Put  a glafs  of  excellent  broth  into  a flew-pan, 
half  a coffee  fpoonfull  of  vinegar,  fait,  whole 
pepper,  and  a bit  of  butter  about  the  fize  of 
a walnut,  mixed  with  flour  ; fome  tarragon,  civit, 
chervil,  pimpernel,  and  garden  creflès  : boil  thefe 
herbs  in  water,  fqueeze  and  cut  them  very  fmall  ; 
put  them  into  the  fauce  and  thicken  it  over  the 
fire,  to  ferve  with  any  thingyou  plealc:  if  the  lalad 
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herbs  be  put  <into  the  fauce  without  being  par- 
boiled, half  the  quantity  will  be  fuffiçient. 

Sauce  à I'Efpagnole. 

Put  a cullis  in  a {lew-pan,  with  a good  glafs  of 
white  wine,  the  fame  quantity  of  broth,  a bunch 
of  parfley  and  fcallions,  two  doves  of  garlic,  half 
a laurel-leaf,  fome  coriander  feed,  two  fpoonfulls 
of  oil,  an  onion  fliced,  any  fort  of  root  you 
choole  to  give  it  a flavour,  and  the  half  of  a 
parfnip  ; let  it  boil  nearly  two  hours  over  a very 
flow  fire,  take  the  fat  off  and  flrain  the  fauce, 
feafon  it  with  fait  and  pepper,  and  ferve  it  with 
any  thing  you  pleafe. 

Sauce  à la  Sultane. 

Put  a pint  of  broth  into  a ftew-pan,  with  a glafs 
of  white  wine,  two  dices  of  peeled  lemons,  two 
cloves,  a clove  of  garlic,  half  a laurel-leaf,  parfley, 
fcallions,  onion,  and  the  flavour  of  any  root  you 
pleafe  : boil  it  an  hour  and  a half  over  a flow  fire, 
and  reduce  it  to  the  confidence  of  a fauce  j flrain 
it  through  a fieve,  and  then  add  fait,  large  pepper, 
the  yolk  of  an  egg  boiled  hard  and  chopped,  and 
a little  boiled  parfley  Aired  fine. 

Sauce  à l' Allemande. 

Put  a little  cullis,  with  as  much  broth,  into  a 
{lew-pan,  with  a little  parfley  parboiled  and  chop- 
ped, the  livers  of  two  roafled  or  boiled  fowls,  an 
anchovy  and  fome  capers,  the  whole  Aired  very 
fiine  ; a bit  of  butter  about  half  the  fize  of  an  egg, 
fait  and  whole  pepper  : thicken  it  over  the  fire, 
and  ufe  it  for  what  you  think  proper. 
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Sauce  à lAngloife. 

Mince  the  yolks  of  two  eggs  boiled  hard,  put 
half  into  a flew- pan,  with  an  anchovy  and  fome 
capers  chopped,  a glafs  of  good  broth,  a little 
fait  and  whole  pepper,  and  a bit  of  butter,  half 
the  frze  of  an  egg,  rolled  in  flour:  thicken  it 

upon  the  fire,  ferve  it  over  any  thing  you  pleafe, 
and  ftrew  the  remainder  of  the  egg  upon  the 
meat. 

White  Sauce  with  Capers  and  Anchovies. 

Put  a bit  of  butter  about  the  iize  of  an  egg, 
rolled  in  flour,  into  a flew-pan  ; dilute  it  with  a 
glafs  of  broth,  an  anchovy  cut  fine,  capers  and 
ieallions  whole,  fait  and  whole  pepper  : thicken 
it  over  the  fire,  and,  before  you  ferve  it,  take  out 
the  fcallons. 

Sauce  Bcurgeolfe. 

Boil  a glafs  of  wine  over  a flow  fire  half  an 
hour,  with  the  fame  quantity  of  gravy,  a little 
grated  bread,  a bit  of  butter  the  fizeof  a walnut, 
two  fhalots,  parfley,  fait  and  whole  pepper;  when 
you  ferve  it  add  a dafh  of  verjuice. 

. . Sauce  a la  Carp. 

Put  a little  bacon,  with  forne  flices  of  veal, at  the 
bottom  of  a flew-pan,  with  three  or  four  pieces 
of  carp,  an  onion,  two  fhalots  and  the  flavour  of 
any  root  you  pleaie  : let  it  remain  over  a very 
flow  fire  half  an  hour,  and,  when  it  begins  to 
hick  to  the  flew-pan,  moiflen  it  with  a glais  of 
white  wine,  two  good  fpoonfulls  of  cullis,  and  the 
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fame  quantity  of  broth  ; let  it  boil  and  confume 
over  a flow  fire  to  the  confiftence  of  a fauce,  fkim 
it,  ftrain  it  through  a fieve,  and  feafon  it  with 
fait  and  whole  pepper. 

Sûuce  Italienne. 

Put  two  fpoonfulls  of  fweet  oil  into  a ftew-pan, 
fome  muflirooms  cut  fmall,  a bunch  of  parfley, 
fcallions,  and  the  half  of  a laurel-leaf,  twro  cloves, 
and  a clove  of  garlic  ; turn  the  whole  a few  times 
over  the  fire  and  fhake  in  a little  flour:  nloiflen 
it  with  a glafsof  white  while,  as  much  good  broth, 
adding  fait  and  wht  le  pepper  ; let  it  boil  half  an 
hour,  fkim  away  the  fat,  take  out  the  bunch  of 
herbs  and  ferve  it.  You  mav,  if  you  pleafe,  make 
ufeof  vegetable  broth,  and,  in  the  place  of  cullis, 
put  in  a little  more  flour  and  two  fpoonfulls  of 
onion  juice. 

To  make  Egg  Sauce. 

Put  a glafs  of  good  broth  info  a ftew-pan,  with 
a dafh  of  vinegar,  fait,  large  pepper,  the  yolks  of 
three  eggs  boiled  hard  and  minced,  and  a bit  of 
butter  half  the  fize  of  an  egg  mixed  with  flour; 
thicken  the  fauce  over  the  fire,  and  lerve  it  as  you 
think  proper. 

Sauce  Piquante. 

Put  a bit  of  butter,  with  two  whole  onions  Sli- 
ced, into  a ftew’-pan,  a carrot,  a parfnip,  a little 
thyme,  laurel,  bafil,  two  cloves,  two  fhalots,  a 
clove  of  garlic,  parfley  and  fcallions  ; turn  the 
whole  over  the  fire  till  it  be  well  coloured,  then 
fhake  in  fome  flour,  and  moiften  it  with  fome 
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broth  and  a fpoonfull  of  vinegar;  let  it  boil  over 
a flow  fire,  and  fkim  and  ftrain  it  through  a fievej 
feaion  it  with  fait  and  pepper,  and  lerve  it  with 
all  difhes  that  require  to  be  heightened. 

Sauce  Piquante  another  Way. 

Simmer  a gill  of  wine  with  as  much  broth,  and 
when  it  is  confumed  to  half,  put  in  a fhalot,  a 
little  garlic,  and  fome  falad  herbs  fhred  very  fine  : 
let  it  boil,  and  then  add  a bit  of  butter  the  fize  of  a 
walnut  mixed  with  flour,  fait  and  whole  pepper, 
thickening  the  whole  over  the  fire. 

A Sauce  Piquante  to  ferve  cold. 

Shrçd  fome  falad  herbs  very  fine,  with  half  a 
clove  of  garlic  and  two  fhalots  ; dilute  the  whole 
with,  a little  mufiard,  fweet  oil,  a dafh  of  vinegar, 
adding  fait  and  large  pepper. 

A Sauce  to  ferve  with  Lamb, 

Take  a bit  of  butter,  the  fize  of  two  walnuts, 
and  mix  it  with  fhred  parfley,  fcallions  and  fha- 
lots, and  a little  crumb  of  bread  grated  very  fine  : 
put  the  whole  into  a ftew-pan,  with  a glafs  of  good 
broth  and  as  much  white  wine,  and  let  it  boil  up 
a few  times.  Seafon  it  with  pepper  and  fait,  and, 
when  you  ufe  it,  add  a dafh  of  verjuice. 

. Sauce  a la  Reine. 

Put  a bit  of  nutter,  with  fome  mufhrooms,  an 
onion,  a carrot,  a pavfnip,  half  a clove  ol  garlic, 
parfley  and  fcallions,  into  a ftew-pan  ; turn  it  a 
few  times  over  the  fire  and  fhake  in  a little  flour  ; 
moiften  it  with  a large  glafs  of  broth,  and  the 
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fame  quantity  of  white  wine  ; let  it  boil  an  hour* 
fkim  it,  and  drain  it  through  a fieve  i then  boil  a 
gill  of  milk  with  a bit  of  crumb  of  bread  half  the 
fize  of  aii  egg,  and  when  the  bread  has  fucked  up 
all.  the  milk,  fqueeze  it  through  a fieve  with  a 
fpoon,  and  put  it  into  your  fauce,  with  fait  and 
large  pepper. 

Provincial  Sauce . 

Chop  fome  parfley,  fcallions,  a clove  of  garlic, 
and  mulhrooms  j put  the  whole  into  a dew-pan* 
with  a little  oil;  turn  it  a few  times  over  the 
fire  ; moiden  it  with  a gill  of  white  wine,  a 
little  broth, "adding  fait  and  large  pepper,  yand 
reduce  it  to  the  confidence  of  a fauce  : take  off  the 
fat  before  you  ferve  it. 

A Sauce  with  Orange  Juice . 

Put  half  a glafs  of  good  broth,  with  the 
fame  quantity  of  gravy,  the  zed  of  a Seville 
orange,  and  a bit  of  butter  half  the  fize  of  an 
egg,  rolled  in  flour,  into  a dew-pan  with  pepper 
and  fait  ; thicken  it  over  the  fire,  and  then  fqueeze 
in  .the  juice  of  a fharp  orange. 

Caper  and  Anchovy  Sauce. 

Put  a bit  of  butter  into  a dew-pan,  with  a little 
flour,  an  anchovy  cut  fmall,  fait,  large  pepper, 
whole  capers,  and  two  whole  fcallions  ; moiden 
them  by  little  and  little  with  gravy,  till  you  have 
put  in  enough  to  give  a high  colour  to  your  fauce  ; 
thicken  it  over  the  fire,  but,  if  it  be  too  thick, 
add  a little  broth  : take  out  the  fcallions  before 
you  ufe  it* 
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Sauce  à la  Rocambole. 

Put  half  a glafs  of  white  wine,  as  much  broth, 
and  two  or  three  fpoonfulls  of  cullis,  into  a {lew- 
pan,  with  pepper  and  fait  : let  it  boil  a quarter  of 
an  hour,  and,  before  you  ferve  it,  put  in  five  or 
fix  rocamboles  (a  fort  of  garlic). 

Sauce  à la  Rémoulade. 

Put  into  a flew-pan  a Ihalot,  parfley,  fcallions, 
a little  garlic,  an  anchovy,  and  fome  capers,  the 
whole  {fired  very  fine  ; dilute  it  with  a little 
multard,  oil  and  vinegar. 

Pepper  Sauce. 

Put  a bit  of  butter  the  fize  of  an  egg  into  a 
flew-pan,  with  two  or  three  onions  iliced,  carrots 
and  turnips  cut  in  flices,  a clove  of  garlic,  two 
fhalots,  two  cloves,  a laurel-leaf,  thyme  and  bafil; 
keep  turning  them  over  the  fire  till  they  begin  to 
be  coloured;  then  {hake  in  fome  flour,  and  moiften 
the  whole  with  a glafs  of  red  wine,  a glafs  of  water, 
and  a fpoonfull  of  vinegar  ; let  it  boil  half  an 
hour,  {train  it,  and  fkim  off  the  fat  ; add  fait  and 
large  pepper,  and  ferve  it  with  all  difhes  that  re** 
quire  a high  flavour. 

' A Sauce  for  Mutton. 

Mince  fome  Ihalot,  and  mix  with  it  a very  little 
bruifed  garlic,  put  them  into  a ftew-pan,  add  a 
fpoonfull  of  broth,  and  then  two  fpoonfulls  of 
cullis,  pepper  and  fait  ; let  the  whole  boil  up, 
firain  it  through  a fieve,  and,  before  you  ferve  it, 
i ut  it  agiin  upon  the  fire  to  warm. 

fo 
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To  maize  a mixed  Sauce. 

Take  parfley,  fcallions,  mulhrooms,  and  a little 
garlic,  the  whole  fhred  fine  5 turn  it  a few  times 
over  the  fire  with  butter,  {hake  in  a little  flour, 
and  moiften  it  with  good  broth  : when  your 

fauce  is  done,  and  conlumed  to  half,  add  two 
pickled  girkins  cut  fmall,  and  the  yolks  of  three 
eggs  beat  up  with  fome  broth;  feafon  it,  thicken  it 
over  the  fire,  and  ferve  it  with  any  thing  you 
think  proper. 

. Sauce  Appeiljfanie. 

Take  all  kinds  of  lalad  herbs,  chervil,  pimper- 
nel, &c.  of  each  according  to  its  fhength  ; being 
picked  and  wafhed,  put  them  into  a fauce-pan, 
with  three  fhalots  ; let  them  boil  a moment,  and 
throw  them  into  cold  water:  having  fqueezed 
them,  pound  them  very  fine  in  a mortar,  and  put 
them  into  a ftew-pan,  with  one  fpoonfull  of  broth 
and  two  of  culiis  ; mix  the  whole  together,  and 
drain  it  into  another  dew-pan  ; then  put  in  fome 
fait,  whole  pepper,  a little  butter,  and  a fpoonfull 
of  muftard,  and  thicken  it  over  the  fire,  taking 
care  that  it  does  not  boil. 

A white  Sauce. 

Put  fome  good*  meat,  or,  if  you  would  make 
your  fauce  en  maigre , vegetable  broth  into  a 
dew-pan,  with  a good  piece  of  crumb  of  bread, 
a bunch  of  parfley,  fcallions,  garlic,  fhalots,  thyme, 
laurel  and  bafil,  a,  clove,  a little  grated  nutmeg, 
fome  whole  mufhrooms,  a glafs  of  white  wine, 
fait  and  pepper  : let  the  whole  boil  till  half  is 
coniumed,  drain  it  through  a coarfe  fieve  to  draw 
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from  it  a fmall  cullis,  and  when  ycru  are  ready  to 
ufe  it,  put  in  the  yolks  of  three  eggs,  beat  up  with 
fome  cream,  and  thicken  it  over  the  fire,  taking 

care  that  the  eggs  do  not  curdle. This  fauce 

may  be  ufed  with  all  forts  of  meat  or  fifh  that  is 
done  white. 

Verjuice  Sauce . 

Put  two  fpoonfulls  of  verjuice  into  a ftew-pan, 
with  as  much  cullis*  fait,  pepper,  and  fome  fhalot 
fhred  very  fine  : this  fauce  fhould  be  clear  : heat 
it*  and  ufe  it  to  ferve  over  all  boiled  fifh  or 
meats. 

Sauce  Provençale. 

Put  two  fpoonfulls  of  fine  oil  into  a ftew-pan, 
with  fome  fhalot  and  mufhrooms  cut  fmall,  and 
two  cloves  of  garlic  whole;  turn  it  a few  times  over 
the  fire  ; fhake  in  a little  flour,  and  then  moiften 
it  with  fome  broth  and  a glafs  of  white  wine, 
fait,  whole  pepper,  and  a bunch  of  parfley  and 
fcallions  ; boil  this  fauce  over  a flow  fire  half  an 
hour,  rake  off  the  fat,  and  leave  no  more  oil  than 
is  neceflary  to  makfe  it  pearly  and  light  ; take  out 
the  two  cloves  of  garlic  and  the  bunch  of  herbs, 
and  ferve  it  with  what  you  think  proper. 

Sauce  Robert  Bourgeoife. 

Stir  a little  flour  over  the  fire  in  a fteW-pan  till 
it 'is  of  a fine  cinnamon  colour,  then  put  in  three 
large  onions  fhred  very  fine,  and  a fufficiency  of 
butter  to  do  the  onions;  moiften  it  with  lome 
broth,  take  the  fat  off,  and  let  the  fauce  boil  half 
an  hour  ; when  you  are  ready  to  ferve  it,  add  fait, 
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large  pepper,  a dafh  of  vinegar,  and  fome  muffard. 
This  fauce  is  good  to  ferve  with  turkey  and  frefli 
pork. 

- i 

Sauce  a la  Creme. 

Put  a little  butter  into  a ftew-pan,  with  parfley, 
fcallions  and  fhalots,  the  whole  Ihred  fine,  and  a 
clove  of  garlic  entire  ; turn  it  a few  times  over 
the  fire,  Thake  in  fome  flour,  and  moiffeïi  it  with 
cream  or  milk  : boil  it  a quarter  of  an  hour, 
ffraiii  off  the  fauce,  and,  when  you  are  ready  to 
ufe  if,  put  in  a little  good  butter,  with  fome  par- 
fley parboiled"  and  chopt  very  fine,  fait  and  whole 
pepper,  thickening  it  over  the  fire.  This  fauce 
may  be  ufed  with  all  kinds  of  fide-difhes  that  are 
done  white. 

Sauce  Piquante  à la  Marqulfe. 

Put  as  much  bread,  rafped  very  fine,  as  you  can 
take  in  your  fingers  at  twice  into  a ffew-pan, 
with  a bit  of  butter  the  fize  of  a half-crown,  full 
a kitchen  fpoonfull  of  fweet  oil,  a fhalot  cut  fmall, 
fait  and  large  pepper,  with  a fufficient  quantity 
of  verjuice  to  lighten  the  fauce,  and  flir  it  over 

the  fire  till  it  thickeiis. This  fauce  may  be 

ferved  with  all  forts  of  meat  that  requires  a lharp 
relifhing  fauce. 

Sauce  au  P eût -Maître,  for  all  forts  of  Poultry  and 

Game. 

Put  a glafs  of  white  wine  into  a ffew-pan,  with 
half  a lemon  cut  in  flices,  a little  bread  rafped  very 
fine,  two  fpoonfulls  of  good  oil,  a bunch  of  par- 
fley and  fcallions,  two  cloves  of  garlic,  a little  tar- 
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ragon,  two  cloves,  a little  good  broth,  fait  and 
large  pepper;  let  the  whole  boil  together  over  a 
flow  fire  a quarter  of  an  hour,  then  fkim  and  flrain 
it  through  a fieve. 

, Sauce  au  Civet. 

Take  the  cafcafs  of  any  fort  of  game  that  has 
been  ferved  at  table,  or  thofe  from  which  the  flefh 
has  been  cut  to  make  ragouts,  &c  ; break  the 
bones  a little,  and  boil  them  with  broth  or  cullis, 
fome  fhalots,  a glals  of  white  wine,  a clove,  and 
two  leaves  of  bafil  ; reduce  it  to  the  confidence  of 
a fauce,  flrain  it  through  a fieve,  and  ferve.it  with 
any  difh  you  pleafe. 

Sauce  à rivobe. 

Take  the  fauce  that  remains  at  the  bottom  of 
the  pot  after  you  have  dewed  any  thing  à la  braife, 
provided  it  be  not  too  high  flavoured,  fkim  it,  and 
flrain  it  through  a fieve;  then  put  in  a bit  of  but- 
ter about  the  fize  of  a walnut,  mixed  with  flour  ; 
thicken  it  over  the  fire,  and  add  the  juice  of  a 
lemon,  or  a dafh  of  verjuice,  if  there  be  occafion 
for  it. 

Saucé  à la  Sainte  Menehould. 

Put  a little  cullis  into  a ftew-pan,  with  a piece 
of  butter  rolled  in  flour,  fait  and  large  pepper,  the 
yolks  of  two  eggs,  three  or  four  fhalots  cut  fmall, 
and  thicken  it  over  the  fire.  This  fauce,  which 
ihould  be  thick,  is  ufed  with  every  difh  that  is 
dofie  à la  Sainte  Menehould  : it  is  fpread  over  the 
meat  or  fifh,  which  is  afterwards  covered  with 
grated  bread,  and  browned  with  a hot  fala- 
mander. 
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Sauce  Bachique. 

Take  a fpoonfull  of  fweet  oil,  a gill  of  good 
broth,  and  a pint  of  white  vinegar,  and  boil  them 
together  till  half  is  contained  ; then  put  in  fome 
fhalot,  garden  creffes,  tarragon,  chervil,  parfley 
and  fcallions,  all  fhred  very  fine,  with  fome  large 
pepper  : let  the  whole  boil  up,  and  ferve  it.  A 
little  cullis  added  will  make  the  fauce  the  better. 

‘To  make  red  and  white  Vinegar. 

To  make  two  gallons  and  a half  of  vinegar,  take 
a calk  that  will  contain  more  than  double  the 
quantity  ; if  it  be  old,  it  rnuft  be  chipped  within  : 
then  take  a pint  of  very  ftrong  vinegar,  and  pour 
it  boiling  into  the  cafk  ; flop  it  clofe,  and  roll  the 
calk  about  till  the  vinegar  be  quite  cold  ; fix  hours 
after  take  out  the  vinegar  you  have  put  in  to  four 
the  cafk,  fet  the  cafk  in  a hot  place,  and  eight 
days  after  add  a pint  of  wine  drawn  from  the  lees, 
or  that  is  pricked  and  tart  ; and  continue  to  add 
the  fame  quantity  every  eight  days  till  the  cafk  is 
half  full  : when  the  vinegar  has  acquired  its  full 
flrength,  draw  off  two  thirds  into  another  veffel  ; 
then  by  little  and  little  add  more  wine  as  before, 
by  which  means  you  will  never  want  vinegar. — . 
If  your  vinegar  is  not  fufficiently  coloured,  add  the 
juice  of  fome  wine  grapes  very  ripe. — To  make 
your  vinegar  white , put  a gallon  and  a half  upon  the 
fire  till  a fourth  be  confumed,  and  diflil  it  in  an 
alembic. 

To  make  Rofe  Vinegar. 

Dry  an  ounce  of  mufk  îofes  two  days  in  the  fun, 
and  put  them  into  a bottle,  with  a pint  of  vinegar, 
dofe  flopped,  and  let  them  infule  fifteen  days  in 
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the  fun.  Tarragon,  elder  flower,  and  carnation 
vinegar  is  made  the  fame.  To  make  orange-flower 
vinegar,  do  not  dry  the  leaves. 

To  make  Garlic  V'megar. 

Steep  an  ounce  of  garlic  in  two  quarts  of  white 
wine  vinegar,  with  a dozen  of  cloves,  and  a nut- 
meg cut  into  bits. 

To  make  Spring  Vinegar . 

In  the  fpring  of  the  year,  toward  the  month 
of  J une,  take  all  forts  of  fmall  herbs,  as  crefles, 
tarragon,  pimpernel,  chervil,  &c.  ; dry  them  in  the 
fun,  and  put  them  into  a pitcher  that  will  contain 
three  quarts,  with  fix  cloves  of  garlic,  as  many 
fhalots,  fix  onions,  a handfull  of  mufiard-feed, 
half  a drachm  of  mace,  and  a drachm  of  whole 
pepper  : fill  the  pitcher  with  vinegar,  and,  having 
flopped  it  clofe,  expofe  it  ten  days  to  the  heat  of 
the  fun  ; then  (train  it  through  a filtering  bag, 
put  it  into  bottles,  and,  having  wrell  corked  them, 
keep  the  vinegar  for  ule. 

To  make  all  forts  of  Preserves. 

‘To  clarify  Sugar. 

Take  the  white  of  an  egg,  beat  it,  and  of  water 
according  to  the  fu;gar  you  mean  to  ufe  ; fct  it 
over  the  fire,  and  let  it  boil,  from  time  to  time 
putting  in  cold,  water,  till  the  fugar  be  clear,  and 
you  have  Well  (kimmed  it  ; take  it  oil  the  fire, 
drain  it  through; a napkin  or  fine  fieve,  and  ufe  it 
as^you  have  occafion. 
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To  make  different  Sorts  of  Compotes. 

Compote  of  Apples  à la  Portugaife. 

Choofe  a iufficient  quantity  of  golden  pippins 
to  ferve  in  your  defïèr.t  ; take  out  the  core,  without 
breaking  the  apple,  and  arrange  them  in  an  earthen 
or  filver  difh  : put  a little  fugar  into  each  pippin, 
either  in  a lump  or  in  powder,  and  a little  in  the 
bottom. of  your  difh  ; fet  the  difli  in  an  oven,  and 
when  the  apples  are  done,  ferve  them  hot,  with  a 
little  powdered  fugar  fhook  over  them. 

Compote  of  Apples  another  Way . 

Cut  fome  apples  in  half,  and  arrange  them  in  a 
frying-pan,  with  the  peel  outward  ; put  in  about 
a quarter  of  a pound  of  fugar,  and  wTater  fufficient 
to  do  them  ; being  done  on  one  fide,  turn  them  on 
the  other,  and  when  wholly  done,  and  the  fyrup 
fufficiently  reduced,  arrange  them  upon  your 
defîèrt-plate;  pour  the  fyrup  over,  and  lerve  them 
hot  or  cold. 

Another  Compote  of  Apples. 

Cut  fix  large  pippins  in  half,  take  off  the  rind, 
and  throw  the  pippins,  as  you  have  pared  them, 
into  cold  water;  afterwards  flew  them,  with  a large 
glafs  of  wine,  the  juice  of  half  a lemon,  and  a bit 
of  fugar;  when  they  are  done,  put  them  upon 
your  deflbrt-plate,  reduce  the  fyrup  till  it  flicks  to 
the  fingers,  and  diffi  it  upon  the  apples. 

Compote  cf  Apples. 

Apples  which  are  not  pippins  have  lefs  confifl- 
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ence  for  flewing  or  baking,  for  this  reafoa  they 
ihould  not  be  peeled  ; take  out  the  pips,  and  prick 
the  outlîde  of  the  apple  in  feveral  places;  Hew  them 
with  a glafs  of  water  and  a little  more  than  half  a 
quartern  of  fugar  ; when  they  begin  to  reduce  to 
a marmalade,  difh  them  in  a deffert-plate,  and 
reduce  the  fyrup  to  pour  over  them. 

Compote  of  forced  apples. 

Pare  fome  golden  pippins,  and  take  out  the 
.core  with  a little  knife,  being  careful  not  to  break 
them  : boil  fome  fugar  till,  when  you  put  in  the 
laddie  and  blow  acrofs,  you  perceive  long  fparkles 
of  fugar  arife  ; then  put  in  your  apples,  boil  them, 
and  difh  them  in  your  deffert-plate,  filing  them 
with  fweet-meats  ; reduce  the  fyrup  till  it  con- 
geals, and  let  it  cool  upon  a difh  ; then  heat  the 
difh  merely  to  detach  it,  and  put  it  over  the 
apples. 

Compote  of  Apples  in  Jelly. 

Do  fome  apples  like  the  preceding  ; drefs  them 
in  a deffert-plate,  without  filling  them  with  fweet- 
meats,  and  cover  them  with  a jelly  made  as  fol- 
lows : Boil  fome  apples  cut  into  bits  in  water  till 
they  are  reduced  to  a marmalade;  firain  them 
through  a fieve,  and  put  in  fome  clarified  fugar  ; 
let  it  boil  till  it  is  a flrong  jelly. 

Compote  of  Pears. 

Take  fome  pears,  pare  them  if  you  choofe, 
though  they  are  more  frequently  ' ferved  without 
being  peeled  ; take  off  the  bottom,  pare  the  end 
of  the  flalks,  and  put  them  in  a little  earthen  pan  ; 
put  in  a pewter-fpoon  to  make  them  red,  iome 
a water, 
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water,  a quarter  of  a pound  of  fugar,  (or  more,  if 
your  pan  be  large  and  you  have  many  pears),  and  a 
bit  of  cinnamon  : do  them  upon  the  fire,  and 

when  they  are  done,  and  the  fyrup  not  too  clear, 
ferve  them  hot. 

Compote  of  Bon  Crètien  Pears . 

Parboil  your  pears,  and  when  they  are  three 
parts  done,  throw  them  into  cold  water,  and  peel 
them  whole,  or  cut  in  half  : boil  fome  fugar  with 
a gill  of  water,  and  then  put  in  your  pears,  with  a 
flice  of  lemon  : when  they  are  done,  and  well 
candied,  ferve  them  hot  or  cold  according  to  your 
tafie. 


Compote  of  Grilled  Pears. 

Take  fome  pears  which  are  not  too  ripe,  put 
them  into  a ftove  well  lighted,  till  the  Ikin  be 
well  burned,  taking  care  to  turn  them  that  they 
may  grill  equally;  then  put  them  into  water,  and 
rub  off  the  lkin  ; cut  them  in  half,  take  out  the 
pips  and  wafh  them  in  feveral  waters  : then  put 
them  into  a pot  with  a pint  of  water,  a little  cin- 
namon, and  a quarter  of  a pound  of  fugar  j cover 
them  clofc,  and  let  them  (few  till  they  are  foft  ; 
reduce  the  fyriip,  and  ferve  them  hot. 

Compote  of  Pears  à la  Bornée  Femme. 

Take  iome  pears  and  pul;  them  whole  into  a 
pot,  with  a glals  of  water,  » little  cinnamon,  two 
doves,  and  half  a quartern  of  fugar  ; let  them  ffevv, 
well  covered,  oyer  a few  hot  ember^  and  when 
they  are  half  done,  put  in  a glafs  of  red  wine  : 
being  wholly  done,  reduce  tltç  fyrup,  of  which 
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there  hr oi; Id  be  but  very  little,  and  ferve  it  over 
the  pears. 

Compote  of  Strawberries . 

Boil  a quarter  of  a pound  of  fugaV  with  a glafs 
of  water,  till  it  becomes  a very  ftrong  fyrnp  ; take 
care  to  fkim  it  well,  and  have  ready  fome  fine 
ftrawberries  not  too  ripe;  pick,  wafh,  and  uell 
drain  them  : put  them  into  the  fyrup,  and  take  it 
from  the  fire,  that  the  fbawberries  may  fettle  a 
moment  ; then  let  them  boil  up,  and  take  them 
out  quickly,  left  they  fhould  not  remain  whole. 

Compote  of  Currants. 

Make  a very  ftrong  lyrup  like  the  preceding  ; 
then  take  a pound  of  fine  currants,  wafhed  and 
well  drained  ; leave  the  bunch,  if  you  will,  entire, 
and  put  them  into  the  fyrup  ; let  them  boil  up 
ftrongly  three  times  ; take  them  from  the  fire, 
and  fkim  them  before  you  put  them  into  your 
desert-plate. 

Compote  of  Rafpberries. 

They  are  done  in  the  fame  manner  as  theflraw* 
berries,  with  this  difference  only,  that  the  rafp- 
berries fhould  not  be  walked. 

Compote  of  four  Grapes. 

Take  a pound  of  grapes  which  are  not  quite 
ripe,  fplit  each  grape  with  the  point  of  a knife, 
and  take  out  the  feeds  : when  they  are  well  done, 
throw'  them  into  boiling  water,  and  when  they 
begin  to  fhrivel,  take  them  from  the  fire,  throw  in 
half  a glals  of  cold  water,  and  let  them  remain  in 

the 
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the  fame  water  till  cold,  that  they  may  have  time 
to  plump  : then  boil  a gill  of  water  with  fix 
ounces  of  fugar,  and  put  in  the  grapes  ; let  them 
boif  up  two  or  three  times,  fkim  the  fyrup  and  difh 
them  in  a deflert- plate,  taking  care  before  you  put 
over  the  fyrup  to  boil  it  till  it  be  clear. 

Compote  of  Grapes  a Id  Bourgeoife. 

Take  the  feeds  out  of  your  grapes  and  put  them 
into  a fauce-pan,  with  a quarter  of  a pound  of 
fugar,  and  a glafs  of  water  ; boil  them  over  a flow 
fire,  and  when  they  are  very  green,  and  the  fyrup 
reduced,  put  them  into  a deflert-difli  and  ferve 
them  cold.  " 1 

Compote  of  Cherries. 

Cut  the  end  of  the  ftalks,and  put  your  cherries 
into  a fauce-pan,  with  half  a glafs  of  water  and  a 
quarter  of  a pound  of  fugar  : fet  them  upon  the 
fire  and  let  them  boil  up  two  or  three  times  ; ar- 
range them  upon  your  deflert-plate,  with  the 
fialks  upward  ; pour  the  fyrup  over,  and  ferve 
them  cold. 

Compote  of  green  Apricots  and  Almonds. 

Put  fome  water  in  a iauce-pan,  with  two  hand- 
fullsof  bran,  and  when  ithas  boiled  up  twice  throw 
in  your  apricots  and  almonds  : let  them  boil  up 
once,  take  them  out,  and  rub  them  well  in  your 
hands  to  take  off  the  down  ; as  you  do  them, 
throw  them  into- cold  water  j then  put  them  into 
fome  boiling  water  in  another  fauce-pan,  and  let 
them  boil:  you  will  know  when  they  are  enough 
by  pricking  them;  if  the  pin  .enters  eafily,  and  the 
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apricot  falls  of  itfelf,  ’tis  a fign  they  are  done,  and 
that  you  may  put  them  into  cold  water  : then 
boil  fome  fugar  in  your  fauce-pan,  and  put  in 
your  apricots  or  almonds  ; let  them  boil  gently 
over  a How.  fire  till  they  are  very  green,  and  ferve 
them.  Some  people  do  not  boil  their  apricots  or 
almonds  in  a lye,  but  content  themfelves  with 
rubbing  them  with  fait  to  take  off  the  down, 
and  afterwards  parboil  and  do  them  as  above. 

Compote  of  Apricots  à la  Portugaife. 

Take  any  quantity  you  pleafe  of  apricots  almoft 
ripe  ; fplit  them  in  two  and  take  out  the  ftones; 
put  fome  fugar  into  the  bottom  of  a difh,  with 
half  a glafs  of  water;  arrange  the  apricots  upon 
it,  and  fet  them  over  a moderate  fire  to  boil  till 
they  are  done,  and  the  fauce  nearly  confirmed  : 
then  take  them  off  the  fire,  throw  fome  fugar  over, 
and  cover  them  with  a cover  which  will  admit 
fire  upon  it,  till  they  are  done  and  glazed  of  a 
fine  colour  ; put  them  into  a deffert-plate  while 
they  are  hot. 

Compote  of  ripe  Apricots  •whole  or  cut  in  halves. 

Parboil  your  apricots  in  boiling  water,  and 
when  they  are  loft,  fhift  them  into  cool  water:  boil  a 
quarter  of  a pound  of  lugar  with  a glafs  of  water 
in  a fauce-pan,  let  your  apricots  boil  up  in  it 
three  or  four  times,  Ikim  them  well,  and  arrange 
them  in  a defl'ert-plate:  put  your  fyrup  over  and 
ferve  them  hot  or  cold.  ' • 

Compote  of  Plumbs. 

Parboil  your  plumbs,  and  when  they  feel  very 
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foft,  take  them  out  and  throw  them  into  cold 
water;  then  put  them  into  a fauce-pan,  with  a 
little  fugar  clarified  or  otherwife,  and  afterwards 
over  a flow  fire,  that  they  may  become  green. 
Serve  them  cold. 

Compote  of  Plumbs  à la  Bonne  Femme. 

Boil  a quarter  of  a pound  of  fugar  in  water  a 
quarter  of  an  hour,  taking  care  to  Ikim  it  ; when 
it  is  become  a fyrup,  put  in  a pint  of  plumbs  almoft 
ripe,  and  let  them  boil  till  they  are  done  ; take  off 
the  l'cum  and  put  them  in  a delfert-plate  : if  there 
be  too  much  fyrup,  reduce  it  before  you  pour  it 
over  the  plumbs. 

Compote  of  Peaches. 

Take  feven  or  eight  peaches  almoft  ripe,  fplit 
them,  and  having  taken  out  the  ftones,  throw 
them  into  fome  boiling  water,  and  take  them  out 
as  foon  as  you  can  peel  off  the  fkin  ; boil  a quar- 
ter of  a pound  of  fugar  with  a glafs  of  water, 
fkim  it  well,  and  then  put  in  your  peaches  to  boil  : 
reduce  the  fyrup,  if  there  be  too  much,  before 
you  pour  it  over  the  peaches  when  diflied  for  the 
deflert. 

Compete  of  grilled  Peaches. 

Take  eight  or  nine  peaches  almoft  ripe  and  put 
them  into  a ftoye  well  lighted,  turning  them  often 
that  the  fkin  may  be  equally  burnt  : then  throw 
them  into  cold  water,  and  when  you  have  taken 
off  the  lkin  and  wafhed  the  peaches  in  feveral 
waters,  boil  them  with  a quarter  of  a pound  of 
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fugar  till  they  are  tender  ; difh  thorn  upon  your 
delîerUplate,  and  pour  the  fyrup  over. 

Compote  of  Peaches , à la  Portugaife. 

Put  feven  or  eight  peaches  upon  a difh,  with 
fugar  under  and  over,  cover  them  with  the  cover 
of  a baking-difh,  and  do  them  with  fire  under 
and  over;  when  they  are  done,  and  well  glazed, 
ferve  them  hot. 

Compote  of  Jliced  Peaches. 

Take  five  or  fix  fine  peaches  very  ripe,  peel 
them,  take  out  the  ftones,  and  cut  them  in  fiices, 
to  arrange  in  your  defiert-difh  : fhake  home  fine 
fugar  over  and  under  your  fiiced  peaches,  and  ferve 
them. 


Compote  of  all  Sorts  of  grilled  Fruits. 

Let  your  fyrup  boil  till  it  begins  to  hick  to  the 
fauçe-pan,  then  put  in  your  hewed  fruit,  and 
when  done,  put  a difh  over  theTauce-pan  and  turn 
tire  fruit  out  upon  it,  that  it  may  be  neatly  glazed 
in  your  defier t- difh  : ferve  your  compote  hot  or 
cold,  but  it  is  befit  hot.  Thele  forts  of  compotes 
may  be  made  with  thofe  that  have  been  already 
ficrvcd  at  table,  for  a change. 

* 

Compote  of  Lemons , Oranges  and  Limes. 

Cut  them  into  little  bits,  boil  them  in  water 
till  they  are  tender, and  fbift  them  into  cold  water  : 
then  make  a Iyrup  with  a glafs  of  water  and  a 
quarter  of  a pound  of  fugar,  and  put  in  your 
fruit  ; let  it  firnmer  gently  over  a flow  fire  half 
■vpi  hour,  and  ferve  it  cold. 


Compote 
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Compote  of  Quinces. 

Take  three  large  quinces,  put  them  into  boiling 
' water,  and  let  them  boil  till . they  are  tender  : 
then  throw  them  into  cold  water,  quarter  them, 
and  when  you  have  taken  out  the  cores,  and  pared 
them,  put  a quarter  of  a pound  ol  lugar  into  a 
fauce-pan,  with  half  a glafs  of  water;  and  when 
it  has  boiled,  and  been  well  fkimmed,  put  in  the 
quinces  to  boil  till  they  are  done.  Serve  them 
‘ hot  with  a thick  fyrup. 

Compote  of  Grapes. 

Put  a quarter  of  a pound  of  lugar  into  a fauce- 
pan  with  half  a glafs  of  water,  let  it  boil  till  re- 
duced to  a ftrong  fyrup,  taking  care  to  Ikim  it  ; 
put  into  it  a pound  of  mufcadine  grapes,  picked 
from  the  ftalks  and  the  feeds  taken  out  ; let  them 
boil  up  two  or  three  times  and  put  them  into  your 
deffert-difh  : if  there  be  any  fcum  upon  them, 
wipe  it  off  with  white  paper. 

, Compote  of  crude  Oranges. 

Cut  the  upper  part  of  lix  Portugal  oranges  in 
fuch  a manner  as  to  put  them  Together  again  as 
jf they  were  whole;  pierce  the  pulp  in  lèverai 
places  with  a little  knife,  and  put  in  home  fine 
lugar,  powdered  ; then  replace  the  pieces  you 
have  cut  off,  and  ferve  them  in  your  deffert  : 
they  may  alio  be  ferved  peeled,  cut' in  flices  and 
arranged  in  a deffert-difh,  with  fugar  under  and 
over. 
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Compote  of  Chcfnuts. 

Having  taken  the  fhells  oft  in  the  fame  manner 
fis  if  you  were  going  to  ferve  them  in  a ndpkin, 
when  they  are  peeled,  put  them  into  a fauce-pan, 
with  a quarter  of  a pound  of  fugar  and  half  a 
glafs  of  water  j let  them  fimmer  over  a flow 
fire  about  half  a quarter  of  an  hour;  before  you 
ferve  them,  add  a little  lemon  juicç,  and  when 
difhed,  ftrew  over  lightly  a little  powdered  fugar. 

Compote  of  green  Goofeberries. 

Take  a pound  of  green  goofeberries,  fplit  them  at 
theftdes  with  aquill,  and  takeout  the  feeds,  put  them 
into  hot  water  and  let  them  boil  till  they  rife  to 
the  top  ; then  lower  the  fire,  and  put  in  a glafs  of 
cold  water,  a dafh  of  vinegar,  and  a little  fait  ; 
leave  them  in  this  water  till  they  are  cold,  that 
they  may  have  time  to  return  to  their  colour,  and 
then  Hi i ft  them  into  cold  water.  In  the  mean 
time  put  half  a pound  of  fugar  into  a fauce-pan 
with  a glafs  of  water,  and  boil  and  Ikiin  it  till  it 
is  clear;  then  put  into  it  the  goofeberries  well 
drained,  let  them  fimmer,  and  take  them  out 
with  a lkimmer,  to  difh  upon  the  deifert-plate  j 
boil  the  lugar  till  it  is  of  the  confiftençe  of  i.yrup* 
and  put  it  over  the  goofeberries. 


Sweetmeats. 

To  moke  Tpricot  Marmalade . 

Peel  the  apricots  if  you  think  proper,  take  out 
the  flones,  and  to  a pound  of  fruit  add  three 

quarters 
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quarters  t)f  a.  pound  of  fugar,  clarified  according 
to  the  directions  (page  290),  and  boiled,  till,  in 
taking  a little  out  and  fuddenly  putting  it  into 
cold  water,  it  will  roll  in  your  fingers  like  pafte, 
and  when  cold  remain  firm  : then  put  in  your 
apricots,  let  them  boil,  and  dir  them  over  the 
fire  with  a wooden  fpoon,  till  it  is  of  the  con- 
fidence of  marmalade,  and  put  it  into  pots. 

To  make  Apricot  Marmalade  another  Way. 

Cut  fix  pounds  of  apricots  that  are  not  too  ripe 
as  fmall  as  you  can,  and  put  them  into  a pot  ; 
break  the  dones,  peel  and  cut  the  kernels  very 
fine  and  put  them  into  the  pot  with  the  apricots; 
add  alfo  four  pounds  and  a half  of  fine  fugar,  and 
put  your  pot  over  a clear  fire,  ftirring  the  whole 
with  a Ikimmer,  left  the  marmelade  flick  to  the 
bottom  of  the  pot  : when  the  apricots  are  partly 
done,  lower  the  pot  by  little  and  little,  and  bruife 
the  bits  of  apricots  that  do  not  reduce  to  marma- 
lade, and  put  it  into  pots. 

Goofeberry  Jam. 

Clarify  your  fugar  according  to  the  directions 
(page  290),  and  fet  it  upon  the  fire:  to  know 
when  it  has  boiled  to  the  proper  degree,  try  it 
in  the  fame  manner  as  for  the  apricot  marmalade, 
but  obferve  that  the  little  ball,  when  cool,  fhould 
break  under  your  fingers  : them  put  in  your 

fruit  and  let  it  boil  up  ftrongly,  twice  : take  the 
iauce-pan  off  the  fire,  drain  your  fitveetmeat  through 
a fieve,  and  immediately  put  it  into  pots.  When 
it  is  cold,  cover  the  pots,  dipping  your  firfl  cover- 
ing in  brandy,  that  your  fweetmeat  may  keep  the 
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better  ; a method  you  muft  obferve  with  all  fweet- 
meats,  and  likewife  never  to  cover  the  pots  till 
the  fweetmeats  are  cold. 

To  male  Currant  Jelly  a la  Bourgeoife. 

Clarify  your  fugar  according  to  the  directions 
(page  290),  then  take  any  quantity  of-  currants 
you  pleafe,  and  fet  them  over  the  fire  in  a fauce* 
pan,  letting  them  boil  up  once  or  twice  : put  them 
upon  a lieve  to  drain,  meafure  the  juice  of  vour 
currants,  and  put  into  another  fauce-pan  as  many 
. pints  of  clarified  fugar  : boil  it  to  the  lame  degree 
as  the  preceding,  and  put  in  the  juice  of  your 
currants  : let  it  boil  up  ftrongly  twice,  fkim  it 
well,  and  put  it  into  your  pots. 

To  make  Apple  Jelly. 

It  is  made  the  fame  as  currant  jelly,  with  this 
difference,  that  the  juice  of  the  apples  muft  be 
drawn  bv  boiling  them  in  a little  water,  and  after- 
ward  {trained  through  a linen  cloth  : you  will 
know  when  your  jelly  is  done  by  taking  fome  in 
the  fkimmer  and  letting  it  fall  into  the  fauce-pan  ; 
if  it  falls  in  pearls,  it  is  a fign  that  it  is  time  to  put 
it  into  your  pots. 

Apple  jelly  is  made  red  by  adding  a little 
cochineal. 

Barberry  Jelly.  ' 

Pick  your  barberries  tram  the  flalks,  and  boil 
them  over  a ftrong  fire  that  they  may  not  turn 
black,  with  a little  water;  ftrain  them  through  a 
fieve  and  finifh  your  jelly  like  the  currant  jelly, 
as  above. 

To 
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% o make  Quince.  Jelly* 

Choofe  your  quinces  almoft  ripe,  part  them, 
take  out  the  cores,  and  cut  them  into  bits  and 
boil  them  in  water  : (train  them  through  a fievc, 
and  finiffi  your  jelly  like  that  of  the  cur- 
rants. 

' . ■ • i £ . . . ’ . 1 i r • • ± •.  . * 1 •*  *■  ■■ ' ^ , 

To  make  white  and  red  Pear  Jelly • 

It  is  made  like  apple  jelly.  To  make  it 
red,  the  only  difference  is,  to  flew  the  pears 
in  red  wine  inftead  of  water,  and  add  a little 
cochineal. 

To  make  Apple  Marmalade. 

Boil  fome  pippins  till  they  begin  to  be  tender, 
(hift  them  into  cold  wafer  and  take  off  the  (kin  ; 
fqueeze  the  pulp  through  a ffeve  and  put  it  over 
the  fire,  letting  it  remain  till  it  is  become  very 
thick  : then  weigh  as  much  fine  fugar  as  you 
have  marmalade,  and  boil  it  till  you  fee  large  lpar- 
kies  of  fugar  arife  when  you  dip  in  the  Ikimmer, 
and  cluffer  together  : then  put  .in  your  marmalade 
and  ftir  it  with  the  fugar  : replace  it  upon  the 
fire  merely  that  the  marmalade  may  heat,  and 
keep  ffirring  it  till  it  begins  to  boil;  ..then  take  it 
off,  and  when  it  is  a little  cool  put  it  into  pots,  but 
do  not  cover  it  till  it  be  quite  cold. 

To  make  Plumb  Marmalade . 

Stone  any  quantity  of  plumbs  you  choofe,  and 
boil  them  with  a little  water  till  they  are  reduced 
to  a marmalade  ; put  it  into  a fieve,  and  replace 
wfiat  you  have  drained  upon  the  fire  : let  it  boil 

till 
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tiü  the  marmalade  almoft  flicks  to  the  pot;  then 
weigh  it,  and  put  the  fame  quantity  of  fugar  that 
you  have  of  marmalade.  Put  the  fugar  upon  the 
fire  with  a full  gill  of  water,  and  boil  and  well 
Ikim  it  : to  know  when  it  is  boiled  to  a proper 
degree,  dip  two  of  your  fingers  in  cold  water, 
then  into  the  fugar,  and  immediately  again  into 
the  water;  if  the  fugar  which  remains  upon  your 
fingers  fnaps  fliort,  put  in  your  marmalade,  and 
Air  it  over  the  fire  with  the  fugar,  till  it  begins  to 
fimmer  : when  it  is  cold,  put  it  into  pots  and 
throw  a little  fine  fugar  over  it. 

To  preferve  Plumbs. 

Take  any  fort  of  plumbs  you  think  proper, 
parboil  them,  and  when  they  are  very  foft,  take 
them  out  and  put  them  into  cold  water.  Clarify 
five  pounds  of  fugar  for  an  hundred  plumbs  ; put 
them  into  a clean  bowl  one  by  one,  leaft  they 
fhould  break,  and  add  your  fugar  a little  more 
than  luke-warm,  morning  and  evening  for  four 
or  five  days  ; put  your  plumbs  upon  a fieve  to 
drain,  and  boil  the  fyrup,  lkimming  it  every 
time  it  boils  up  : put  your  plumbs  into  another 
jar  and  your  fugar  over,  luke-warm  as  before  : 
to  conclude,  if  you  find  that  the  fyrup  is  not 
fufficiently  ftrong  in  the  laft  boiling,  boil  it 
again,  adding  two  glaffes  of  water  to  cleanfe  it  : 
ill  this  cafe  pour  it  boiling  over  your  plumbs. 

To  preferve  Apricols  whole  or  cut  in  halves. 

They  are  done  in  the  fame  manner  as  plumbs. 
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To  preferve  Pears . 

They  are  done  in  the  fame  manner  as  plumbs. 

To  make  Pear  Marmalade. 

Boil  any  quantity  of  pears  you  pleafe  till  they 
are  tender  ; take  off  the  rind  and  (train  the  pulp 
through  a lieve,  and  put  it  upon  the  fire  till  it  is 
near  flicking  to  the  pot  ; then  weigh  your  mar- 
malade, and  put  an  equal  quantity  of  fugar  into 
a fauce-pan,  with  a gill  of  water:  fkim  it  and 
boil  it  to  the  fame  degree  as  for  the  apple  mar- 
malade: then  put  in  the  marmalade,  mix  it  with 
the  fugar,  and  when  it  begins  to  fimmer  put  it 
into  pots,  and,  being  cold,  ftrew  over  fome 
powdered  fugar. 

To  preferve  green  Apricots  and  Almonds. 

When  you  have  taken  the  down  off  the 
apricots  or  almonds  (in  the  manner  diredted  in 
the  compote  of  green  apricots),  boil  them  in 
water,  till  in  pricking  them  the  pin  ealily  enters 
and  the  apricot  falls  : then  clarify  fome.  fugar,  a 
pound  to  a pound  of  fruit  : boil  your  fyrup  four 
or  five  days,  morning  and  evening,  without  the 
fruit,  which  leave  to  drain  upon  a iieve;  then  put 
the  fruit  into  a pan,  and  pour  over  the  fyrup  not 
much  above  luke-warm  : when  the  apricots  and 
almonds  are  green,  your  fweetmeat  is  done. 

To  preferve  unripe  Grapes . 

Take  out  all  the  feeds,  and  take  a pound  of 
grapes  to  a pound  ot  fugar  : put  a part  of  the 
gi apes,  into  a fauce-pan,  and  a part  of  the  fugar 
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in  powder  over  them,  continuing  to  put  the  fugar 
and  grapes  in  layers  till  you  have  uled  your  quan- 
tity then  put  the  grap  hs  over  a flow  fire,  and  let 
them  boil  gently  till  they  become  green  ; then 

put  them  into  your  pots. 

' \ 

To  preferve  four  Grapes  whole» 

To  a pound  or  fruit  add  a pound  of  fugar  in 
powder;  put  both  into  a fauce-pan  over  a good 
lire,  and  let  them  boil  up  ftrongly  three  or  four 
times  ; if  your  grapes  be  not  very  green,  boil 
them  till  they  are  greener,  and  put  them  imme- 
diately into  pots. 

To  make  a Marmalade  of  four  Grapes. 

Put  four  pounds  of  grapes  that  are  nearly  ripe, 
having  picked  them  from  the  llalks,  into  fome 
hot  water,  and  when  they  are  ready  to  boil  take 
them  from  the  lire  and  cover  them,  that  they 
may  regain  their  colour  ; being  cold,  take  them 
out,  and  draw  trom  them  as  much  marmalade  as 
you  are  able,  by  rubbing  them  tiirough  a iieve 
With  a wooden  ipoon  : put  this  marmalade  into 
a fauce-pan  over  the  fire,  till  the  moiflure  is  eva- 
porated, and  it  becomes  thick  : to  a pound 

take  a pound  of  fugar,  boil  it  to  the  lame  degree 
as  for  the  apple  marmalade  ; take  . it  off  the 
fire  and  put  in  your  marmalade  to  mix  with 
it  ; replace  it  on  the  fire  merely  that  it  may  heat, 
lUr  it,  and  then  put  it  into  pots, 

T ? make  Grape  Marmalade  à la  JBourgeoife. 
Take  any  quantity  of  grapes  you  choole,  that 
grç  not  quite  ripe  ; pick  them  from  the  Italk  and 

put 
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put  them  into fome  water  that  is  near  boiling,  over 
the  fire  ; when  the  grapes  begin  to  wrinkle  and 
rife  to  the  top,  throw  in  a little  cold  water  and 
lower  the  fire;  cover  them  that  they  may  become 
preen,  and  leave  them  in  the  fame  water  till  they 
are  enough  : then  dram  them,  and  with  a wooden 
fpoon  fqueeze  the  pulp  through  a fieve  : weigh 
this  marmalade,  and  put  it  into  a fauce-pan,  with 
the  fame  weight  of  fugar  : boil  them  together  till 
they  are  well  united,  and,  when  cold,  put  your 
marmalade  into  pots. 

T ? make  a Jelly  of fweet  and  four  Grapes. 

It  is  made  in  the  fame  manner  as  currant  jelly 
à la  bourgcoife  (page  302). 

'T ? make  green  Almond  and  green  Apricot  Marmalade . 

Take  the  down  off  iome  green  apricots  or  al-< 
monds,  according  to  the  directions  in  the  article 
of  compote  of  green  apricots  (page  295)  : boil 

them  in  water  till  they  are  very  tender,  and  fhift 
them  into  cold  water;  let  them  drain  and  then 
bruife  and  rub  the  pulp  through  a fieve  : ffir 

this  marmalade  over  the  fire  till  it  is  ready  to 
Hick  to  the  fauce-pan  ; then  weigh  it,  and  put  the 
fame  weight  of  lugar  upon  the  fire  with  a gill  of 
water  : as  it  boils  Ikim  it,  and  let  it  continue  boil- 
ing till  it  is  enough,  which  you  may  know  by 
putting  your  fingers  into  cold  w?ater,  then  in  the 
fugar,  and  inftantly  again  in  the  cold  water  ; if 
the  iugar  which  remains  upon  your  fingers  breaks 
clean,  inftandy  put  in  the  marmalade;  ftir  it  well 
into  the  fugar,  take  care  that  it  does  not  boil, 
and  put  it  into  your  pots. 

X 2 Strawberry 
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Strawberry  Marmalade. 

Pick  and  wafh  half  a pound  of  ftrawberries, 
drain,  and  rub  them  through  a fieve:  put  a pound 
of  lugar  with  a glafs  of  water  upon  the  fire  ; fknn 
and  boil  it  to  the  fame  degree  as  for  the  apple 
marmalade  (page  303)  : then  put  in  your  ftraw* 
berry  marmalade,  and  ftir  it  into  the  lugar  over 
a moderate  fire,  not  buffering  it  to  boil,  and  put 
it  into  pots. 

Rafpberry  Jam. 

Boil  a pound  of  fugar  in  the  fame  manner  as  for 
the  ft  raw  ber  ries,  and  put  in  the  rafpberries  prepar- 
ed thus  : pick  two  pounds  of  ralpberries,  and  rub 
them  through  a iieve  with  a wooden  fpoon  ; ftir 
this  mai  malade  e ver  the  fire  till  the  moifture  eva- 
porates, and  it  is  ready  toftick  to  the  iauce-pan  ; 
then  put  it  into  the  lugar,  let  it  boil  up  a few 
times,  and  put  it  into  pots. 

To  make  Cherry  Marmalade. 

Boil  two  pounds  of  lugar  according  to  the 
directions  for  the  ft  raw  berries  ; then  put  in 
four  pounds  of  cherries,  having  ftoned  them 
and  taken  off  the  ftalks  ; boil  them  together  till 
the  fy’rup  flicks  to  your  fingers,  and  put  them 
into  pots. 

Orange-Flower  Marmalade. 

Put  a pound  and  a half  of  lugar  into  a fauce- 
pan  with  a gill  of  water,  and  boil  it  to  the  fnmç 
degree  as  for  the  apple  marmalade  (page  303)  » 
then  take  half  a pound  of  orange-flowers  picked, 

and 
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and  boil  them  half  a quarter  of  an  hour  in  water; 
put  them  upon  a fieve  to  drain,  and  throw  a little 
allum  into  the  water  in  which  they  were  boiled  ; 
put  fome  more  water  upon  the  fire,  and  when  it 
boils,  fqueeze  in  the  juice  of  a lemon  and  put  in 
your  orange  flowers  boil  them  in  the  lemon- 
water  till  they  are  quite  tender,  and  throw  them 
into  cold  water,  with  a little  lemon  juice  ; then 
fqueeze  them  in  a linen  cloth,  and  pound  them  in 
a mortar  till  they  are  reduced  to  a marmalade  : 
Air  this  marmalade  into  the  fugar  over  a flow 
fire,  taking  care  that  it  does  not  even  fimmer  : put 
it  into  the  pots,  and  when  cold  throw  over  a little 
line  fugar. 

Peach  Marmalade. 

Peel  fome  peaches  which  are  not  too  ripe,  and, 
having  taken  out  the  ftones,  cut  them  into  little 
bits,  and  make  the  marmalade  in  the  fame  manner 
as  the  apricot  marmalade  fans  façon  (page  301). 

Barberry  Marmalade. 

Boil  a pound  and  a half  of  lugar  the  fame  as  for 
the  pear  marmalade  (page  305)  : then  put  in  a 
pound  of  barberries  prepared  according  to  the 
following  directions  : Firft,  ftone  and  boil  them 
in  a Aew-pan  with  a glafs  of  water,  till  they  are 
reduced  to  a marmalade;  rub  the  pulp  through 
a fieve  and  Air  it  over  the  fire,  letting  it  boil  till 
it  is  near  flicking  to  the  lauce-pan;  then  mix  it 
with  the  fugar,  and  Air  it  over  the  fire  till  it  is 
ready  to  boil  ; take  it  off  and  put  it  into  pots. 

X 3 Quince 
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Quince  Marmalade. 

Take  any  quantity  of  quinces  you  pleafe,  and 
boil  them  in  water  till  they  are  tender:  put  them 
into  cold  water  till  they  are  quite  cold,  part  them 
and  take  out  the  cores  ; then  bruife  and  rub 
them  through  a fieve,  fet  the  marmalade  upon  the 
fire  and  keep  ftirring  it  till  it  be  thick;  weigh  it, 
and  boil  the  fame  quantity  of  fugar  that  you  have 
of  marmalade,  in  the  fame  manner  as  for  the 
marmalade  of  apples  (page  303)  : then  add  the 
marmalade  to  the  fugar,  and  ftir  them  together 
over  the  fire  ; take  it  off  when  they  begin  to  fim- 
mer,  and  put  ,it  into  pots. 


To  make  different  Sorts  of  Syrups. 

To  make  Syrup  of  Violets. 

Upon  a quarter  of  a pound  of  violets,  picked  and 
put  into  an  earthen  pan,  pour  a gill  of  boiling 
water  (put  fomething  upon  the  violets  to  keep 
them  down  in  the  water)  ; cover  them,  and  put 
them  upon  a very  flow  fire  for  two  hours  ; then 
put  them  into  a-linen  doth  and  fqueeze  them  till 
youobtain  a pint  of  juice,  which  thisquantityofvio- 
lets  will  yield  : if  you  have  a pint,  take  two  pounds 
and  a half  of  fugar,  with  a gill  of  water,  boil  and 
fkim  it  well,  and  let  it  continue  boiling  till  dipping 
your  fingers  firfi:  in  cold  water,  then  in  the  fugar, 
and  then  again  in  cold  water,  the  fugar  that  fticks 
to  them  breaks  chan  ; then  pour  in  your  violet 
water,  taking  great  care  that  your  fyrup  does  not 
burn  : when  they  are  well  incorporated  together, 

put 
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put  the  fyrup  into  an  earthen  pan,  cover  it,  and  fet 
the  pm  upon  hot  embers  during  three  days,  keep- 
inp  the  heat  as  equal  as  you  can,  and  not  too  vio- 
lent : when  the  fyrup  extends  into  a thread  be- 
tween your  fingers,  put  it  into  bottles. 

Svrup  of  Cherries . 

Take  two  pounds  of  cherries  very  ripe  and  very 
found,  pick  off  the  fhlks,  take  out  the  ftones, 
and  put  them  upon  the  fire,  with  a large  glafs  of 
water;  let  them  boil  up  eight  or  ten  times,  and 
drain  them  through  a fieve  : put  two  pounds  of 
fugar  over  the  fire  with  a glafs  of  water,  boil  it  to 
the  fame  degree  as  for  the  apple  marmalade  (page 
303),  and  put  in  your  cherry  juice  ; boil  them 
together  till  they  acquire  the  confidence  of  fyrup. 

Syrup  of  Apricots. 

According  to  the  time  you  have  rlccafion  to 
keep  your  lvrilps,  it  is  neceflary  to  put  more  or 
lefs  lugar.  To  keep  apricot  fyrup  from  one  feafon 
to  another,  the  proportion  is  two  pounds  of  fugar 
to  a pound  of  fruit  : done  a pound  of  apricots 
well  ripened, and  having  peeled  the  kernels  and  cut 
them  into  little  bits,  cut  the  apricots  alfo  into 
bits:  put  two  pounds  of  fugar  into  a fauce-pan 
with  a glafs  of  water,  and  boil  it  in  the  fame 
manner  as  tor  the  apple  marmalade  (page  303)  $ 
then  put  in  the  apricots  with  their  kernels,  and 
boil  th  em  together  over  a moderate  fire,  till  the 
fyrup  will  extend  into  a thread  between  your 
fingers  without  breakii  ig,  and  d rain  it  through  a 

fieve. Or  m keyour  fyrup  thus  i Hiving  cut 

the  apricots  and  kernels  as  before  dire&ed,  put 
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them  upon  the  fire  with  a glafs  of  water,  and  boil 
them  tiil  they  are  reduced  to  a marmalade  : put 
them  into  a fieve  and  ftrain  off  all  the  juice,  let 
it  fettle  and  ftrain  it  again  through  a napkin  ; add 
this  juice  to  the  fugar,  and  let  it  boil  to  the  con- 
fidence of  a ftrong  fyrup. 

To  make  Mulberry  Syrup. 

Take  two  hundred  of  fine  mulberries  very  ripe  ; 
put  them  upon  the'  fire  with  a glafs  of  water  ; let 
them  boil  up  five  or  fix  times  till  they  have  given 
all  their  juice,  and  ftrain  them  through  a fieve  ; let 
the  juice  fettle,  and  ftrain  it  a fécond  time  through 
a clofer  fieve  : take  two  pounds  of  fugar,  fet  it 
upon  the  fire  with  a gill  of  water,  fkim  and  boil 
it  to  the  degree  as  for  the  fyrup  of  violets  (page 
310);  then  put  in  the  mulberry-juice,  and  ftir  it 
well  over  the  fire  till  it  is  incorporated  with  the 
fugar,  taking  care  that  it  does  not  boil  ; put  it 
into  an  earthen  pan  well  covered,  and  fct  it  three 
days  over  fome  hot  embers,  keeping  the  heat 
as  equal  as  you  can,  and  not  too  violent  : when 
the  fyrup  will  extend  into  a thread  between  your 
fingers  without  breaking,  put  it  into  bottles,  but 
do  not  dole  them  till  it  be  quite  cold. 


To  make  Syrup  of  Verjuice. 

Put  two  pounds  of  calfonade  * upon  the  fire 
.with  a gill  of  water,  make  it  boil  and  fkim  it, 
Jetting  it  continue  to  boil  rill,  in  dipping  the  fkim- 
mer  into  the  calfonade,  fhaking  it  over, and  blowing 
acrols.the  holes,  the  fugar  riles  in  little  lparkles  : 


* A fort  of  Sugar. 
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then  have  ready  the  juice  expreffed  from  two 
pounds  of  four  grapes  very  green  and  large,  the 
.feeds  being  firft  taken  out  and  the  fruit  pounded, 
and  put  it  into  the  fugaf,  letting  them  boil  toge- 
ther till  reduced  to  a very  ffrong  fyrup,  which  you 
will  know  by  its  forming  a ffrong  thread  between 
your  fingers  like  the  preceding. 

To  make  Syrup  of  Quinces. 

Take  a dozen  of  very  ripe  quinces,  pare  them, 
and  take  out  the  cores  ; pound  them  and  wring 
them  in  a linen  cloth,  to  obtain  the  juice  ; let  it 
fettle,  pour  it  clear  off,  and  to  a gill  of  juice  take  a 
pound  of  caffonade  ; boil  it  in  the  fame  manner  as 
for  the  fyrup  of  verjuice,  and  when  it  is  boiled  to 
the  proper  degree,  put  in  the  quince  juice  and  let 
them  boil  together  to  a ffrong  lyrup,  of  the  fame 
confiflence  as  the  preceding. 

To  make  Syrup  of  MarJh-mallo'Ws. 

Boil  a pound  of  calfonade  in  the  lame  man- 
ner as  that  for  the  fyrup  of  verjuice;  then  put 
in  your  juice  of  marfh-mallows  prepared  thus  : 
Boil  three  quarters  of  a pound  of  mallow-roots,  cut 
fmall,  in  a pint  of  water,  after  having  fcraped  and 
wafhed  them  ; let  them  boil  till  the  water  flicks 
to  your  fingers,  then  wring  them  in  a linen  cloth 
to  obtain  the  juice  : let  it  lettle  and  put  the  clear 
part  into  the  fugar,  and  boil  them  together  to 
the  confiflence  of  flrong  lyrup,  pi  ovin0-  it  like 
the  preceding. 
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To  make  Syrup  of  Jpples. 

Take  a quarter  of  a pound  of  golden  pippins 
perfectly  found,  cut  them  into  very  thin  fl ices, 
and  boil  them  With  half  a gill  of  water:  when 
they  are  reduced  to  a marmalade,  wring  them  in  a 
linen  cloth,  and  exprels  all  the  juice  ; let  the  juice 
fettle,  pour  it  clear  off,  and  to  a gill  take  a pound 
offugar;  boil  it  to  the  fame  degree  as  for  the 
fyrup  of  cherries  (page  311);  and  then  put  in  the 
juice  of  ti  e apples  : let  them  boil  together  till  the 
fyrup  will  extend  to  a thread  between  your  fingers, 
without  eafily  breaking. 

To  make  Syrup  of  Lemons. 

Syrup  of  lemons  is  not  ufually  made  till  wanted 
for  ufe  : when  you  have  occalion  for  it,  put  half 
a pound  of  lugar  into  a fauce-pan,  with  a fmall 
glafs  of  water;  make  it  boil  and  fkim  it,  and  let 
it  continue  to  boil  till  it  will  extend  into  a 
thread  between  the  fingers,  which  breaks  and 
forms  a drop  upon  the  fingers  ; then  put  in  the 
juice  of  a lmall  lemon,  let  it  boil  up  a few  times, 
and  ufe  it. 

\ • 

La  maize  Syrup  cj  Capillaire. 

Put  an  ounce  of  the  Laves  of  maiden-hair  fora 
moment  into  boiling  water  ; take  them  out  and 
infule  them  at  leaf!  twelve  hours  upon  hot  embers, 
and  then  ffrain  them  through  a fieve:  put  a 
pound  of  lugar  into  a fauce-pan  with  a good 
glafs  of  water,  boil  it  to  the  fame  degreoas  for  the 
iyiupof  violets  (page  310),  and  put  in  your  capil- 
laire or  maiden-hair  water,  not  luffering  it  to  boil  ; 
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take  it  off  the  fire  as  footi  as  it  is  mingled  with 
the  fugar  ; put  it  into  an  eaithen  pan,  dole 
covered,  and  fet  it  during  three  days  over  hot  em- 
bers, keeping  the  heat  as  equal  as  you  can  and  not 
too  violent  : when  the  fyrup  will  extend,  into  a 
ffrong  thread  between  your  fingers,  put  it  into 
bottles,  taking  care  not  to  cork  them  till  the  fyrup 
is  quite  cold. 

To  make  Synip  of  Orgeat . 

To  half  a pound  of  fweet  almonds  add  two 
ounces  of  the  four  cold  feeds,  and  half  an  ounce 
of  bitter  almonds  : blanch  the  bitter  almonds  in 
boiling  water,  and  as  you  do  them  throw  them  into 
cold  water;  when  they  are  drained,  put  them  into  a 
mortar  with  the  cold  feeds,  and  pound  the  whole 
together  till  it  is  very  fine  : as  you  beat  it,  to 
prevent  it  from  turning  to  oil,  put  in  from  time 
to  time  half  a fpoonfull  of  cold  water  ; afterward 
mix  it  with  a full  gill  of  warm  water,  and  let  it 
infufe  upon  a very  flow  fire  three  hours  ? ftrain  it 
through  a coarfe  napkin,  fqueezing  it  hard  with  a 
wooden  fpoon  that  the  powder  of  the  almonds 
may  pafs  : then  take  a pound  of  fugar,  and  boil  it 
in  the  fame  manner  as  for  the  fyrup  of  violets 
(page  310),  and  finifh  it  in  the  fame  manner  upon 
not  embers. 

To  make  Syrup  of  Poppies. 

This  fyrup  is  very  falutary  for  a cold  : take 
half  a pound  of  thofe  poppies  which  bloom  wild 
among  the  wheat  ; put  them  into  an  earthen  pan, 
and  pour  upon  them  a pint  of  boiling  water  ; let 
them  infufe  four  and  twenty  hours  upon  a very  • 

flow 
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flow  fire,  then  let  them  boll  up  twice,  and  ftraht 
them  through  a fieve,  fqueezing  them  hard  to 
exp  refs  all  the  juice  : put  a pound  of  fugar  into  a 
.fauce-pan,  with  a glafs  of  water  ; boil  and  well 
Ikim  it,  and  then  put  in  your  poppy-liquor,  letting 
them  boil  together  to  the  con  licence  of  a fyrup, 
which  you  will  know,  as  in  former  examples,  by 
trying  whether  it  will  extend  between  your  fin- 
gers in  a thread  that  will  noteafily  break.  Syrup 
of  peach  bloffoms  is  made  in  the  fame  manner. 

To  make  Syrup  of  Red  Cabbages , to  fortfy  the  Stomach. 

Cut  and  wafh  a large  red  cabbage,  put  it  into 
a ftew-pan  and  boil  it  in  water  three  or  four  hours, 
and  till  there  remains  no  more  than  a pint  of 
liquor:  put  the  cabbage  into  a fieve,  fqueezing  it 
till  you  have  exprelfed  all  the  juice;  let  it  fettle,  and 
pour  it  off  clear;  then  put  a pound  of  Narbonne 
honey  into  a fauce-pan, with  a glafs  of  water;  let 
it  boil,  Ikimming  it  often:  when  the  honey  is  very 
clear  put  in  the  cabbage  juice,  and  boil  them 
together  till  of  the  confidence  of  fyrup,  like  the 
preceding. 

‘To  make  Almond  Pafe  for  Orgeat . 

Take  a pound  of  fiweet  aimonds  blanched,  and 
pound  them  in  a mortar,  wetting  them  from  time 
to  time  with  a little  water,  left  they  fhould  turn 
to  oil:  when  they  are  pounded,  add  half  a pound 
of  lugar  pounded  alio,  and  mix  the  whole  into  a 
pafte  to  ufe  when  you  have  occafion.  This  parte 
v.'ill  keep  fix  and  even  twelve  months.  When  you 
ufe  it,  take  a bit  about  the  lize  of  an  egg,  mix  it  with 
three  gills  of  water  and  drain  it  through  a napkin. 

To 
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To  make  different  Sorts  of  Conserves» 

To  make  Conferve  of  Violets. 

Double  a iheet  of  white  paper  into  the  form  of 
a dripping-pan,  making  the  edge  a full  inch  deep  : 
have  ready  a pound  of  fugar,  put  it  into  a fauce- 
pan,  with  a glafs  of  water,  boil  and  ikim  it,  and 
let  it  continue  boiling,  till,  in  dipping  in  the  fkim- 
mer  and  flanking  it  upon  the  iugar,  there  arife 
long  fparkks  of  fugar,  which  clutter  together  ; 
then  take  it  from  the  fire,  and,  when  half  cold, 
put  in  two  ounces  of  violets  picked  and  pounded 
very  fine  in  a moi  tar;  mix  them  well  with  the 
fugar,  ttirring  them  quickly  with  a wooden  fpoon, 
without  putting  them  upon  the  fire,  and  pour 
them  into  the  paper  mould  ; when  your  conlerve 
is  cold,  mark  it  with  a knife,  either  in  fquares  or 
lengthwife. 

To  make  Conferve  of  Currants  or  Goofebcrries. 

Take  a pound  of  red  currants  or  gooieberries, 
pick  out  the  feeds,  and  put  them  upon  the  fire 
with  a glafs  of  water  ; boil  them  till  they  have 
given  forth  all  their  juice;  fqueeze  them  through 
a fieve,  and  put  them  upon  the  fire  till  they  be- 
come a thick;  marmalade:  boil  a pound  of  iugar 
in  a fauce-pan,  with  a glafs  of  water,  and  fkim 
and  bod  it  till,  in  putting  your  fingers  in  water, 
then  in  the  fugar,  and  inftantly  again  in  the  cold 
V’ater,  the  fugar  which  remains-  on  them  breaks 
clean  ; then  take  it  off  the  fire  and  put  in  your 
currant  marmalade,  and  again  let  it  upon  the  fire, 
letting  it  remain  till  a little  glaze  is  formed  at  the 

top; 
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top  ; then  put  it  into  paper  moulds  as  the  conferve 
of  violets. 

' Conferve  of  Rafpberries. 

Boil  a pound  of  fugar  in  the  fame  manner  as 
for  the  conferve  of  currants,  and  put  in  a pound 
of  rafpberries,-  rubbed  through  a fieve,  and  after- 
wards dried  over  the  fire  in  a fauce-pan  : finifh 
your  conferve  like  that  of  the  currants. 

To  make  Conferve  of  Cherries. 

Boil  a pound  of  fugar  in  the  fame  manner 
as  for  the  conferve  of  currants  ; ftone  and 
take  the  flalks  off  a pound  of  fine  cherries, 
fet  them  upon  the  fire  to  draw  forth  their  juice, 
and  then  rub  them  through  a fieve  till  nothing 
but  the  (kins  remain  ; fet  the  juice  and  pulp  over 
the  fire  to  dry,  and  finifh  your  conferve  like  that 
of  the  currants. 

To  make  Conferve  of  Orange-flowers. 

Boil  a pound  of  fugar  in  a fauce-pan,  with  a 
large  glafs  of  wafer,  to  the  fame  degree  as 
for  the  conferve  of  violets  ; then  take  it  otf  the 
fiie,  and  have  ready  four  ounces  of  orange- 
flowers  parboiled,  and  moiftened  with  the  juice  of 
half  a lemon,  being  firft  (lightly  chopped  with  a 
knife  : put  them  into  the  fugar,  till  the  fugar 
candies  round  the  preferving-pan  ; then  pour  the 
conferve  into  a paper  mould,  like  that  for  the 
conferve  of  violets, 

To  make  Conferve  of  Apricots. 

Boil  a pound  of  fugar  in  the  fame  manner  as 

for 
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for  the  conferve  of  violets,  and  add  to  it  a quarter 
of  a pound  of  apricot  marmalade,  made  thus: 
Pare  and  done  fifteen  or  eighteen  apricots, 
that  are  not  quite  ripe,  cut  them  into  bits,  and 
ftew  them  with  a little  water,  till  they  are  reduced 
to  a thick,  well-dried  marmalade  ; then  put  rhem 
to  the  fugar,  and  finilh  your  conferve  like  that  of 
the  currants. 

T i make  Conferve  of  Peaches. 

It  is  made  in  the  fame  manner  as  that  of  apri- 
cots. 

'To  .make  Conferve  of  Verjuice. 

Boil  a pound  of  fugar  in  the  lame  manner 
as  that  for  the  conferve  of  violets;  and  when  it 
has  boiled  to  the  proper  degree,  take  it  from 
the  fire  about  two  minutes,  and  then  put  in 
your  grape  marmalade,  made  according  to  the  fol- 
lowing directions  : Take  and  pick  a pound  of  ripe 
grapes  from  the  (talks,  boil  them  till  reduced  to  a 
marmalade,  and  rub  the  pulp  through  a fieve  ; put 
the  marmalade  again  upon  the  fire  till  the  moillure 
evaporates,  and  it  becomes  thick  ; then  add  it  to 
the  lugar,  and.  ftir  them  together  till  the  (ugar 
begins  to  candy  round  the  edges  of  the  preierving- 
pan  ; then  pour  it  into  a paper  mould  like  that  for 
the  violets. 

, To  make  Conferve  of  Marjh-mallows. 

Cut  about  a pound  of  marlh  mallows,  after 
having  wafhed  and  ici  aped  them,  into  very  lmali 
bits,  and  boil  them  with  a little  water  till  they  be  re- 
duced to  a marmalade  ; rub  them  through  a fieve, 
and  dir  them  upon  the  fire  till  tlmy  become  very 

thick  j 
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thick  ; boil  a pound  of  fugar  in  the  fame  manner 
as  for  conferve  of  goofeberries  or  currants;  put  in 
the  marmalade,  and  fflr  it  till  the  fugar  begins  to 
candy  upon  the  edge  of  the  faucepan  : pour  your 
conferve  into  a paper  mould  like  the  violets. 

To  make  Conferve  cf  Grapes. 

Ufually  for  all  forts  of  prelerved  grapes  we  take 
the  mufcadine,  as  being  the  beft.  Take  a pound 
and  a half  of  grapes,  pick  them  off  the  ifalks,  and 
put  them  over  the  fire  to  plump,  and  rub  them 
through  a fieve  ; put  the  pulp  over  the  fire  till 
the  moiffure  evaporates,  and  it  becomes  a thick 
marmalade  ; then  boil  a pound  of  fugar  in  the 
fame  manner  as  that  for  the  conferve  of  goofe- 
berries, and  when  it  has  boiled  to  the  proper  der 
gree,  put  in  the  marmalade,  and  finifh  it  the  fame. 

To  make  Conferve  of  Oranges. 

Boil  half  or  three  quarters  of  a pound  of  fugar 
with  a glals  of  water,  without  fkimming  it,  till,  in 
dipping  in  the  fkimmer,  and  blowing  acrofs  the 
holes,  there  arile  large  fpaikles  of  fugar  ; take  it 
off  tire  fire,,  and,  when  it  is  half  cold,  put  in  the 
peel  of  a fweet  orange  grated  very  fine,  and  ffir  it 
with  the  fugar  till  it  begins  to  thicken  : pour  the 
conferve  into  a mould  like  the  former.  Conferve 
of  lemon  and  Seville  orange  is  made  in  the  fame 
manner. 

To  wake  Conferve  of  Coffee  and  Chocolate. 

Boil  a pound  ot  fugar  in  a preferving-pan,  with 
a girds  of  water,  to  the  degree  of  the  preceding; 
take  it  off  the  fire,  and  leave  it  to  cool:  then  put  in 
an  ounce. of  coffee  wetted,  ifir  them  together, 
, 5 and 
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hnd  when  they  are  mixed,  pour  your  conferve  into 
a paper  mould,  like  that  for  the  violets  (page  31  7). 

^Conferve  of  chocolate  is  made  in  the  fame 

manner,  with  this  difference  only,  that  half  an 
ounce  of  chocolate,  grated  very  fine,  will  be  fuffi- 
cient  to  a pound  of  fugar. 


To  preferve  Fruits  in  BraniJY. 

To  preferve  Apricots  in  Brandy. 

Firft  preferve  your  apricots  according  to  the 
diredtions  for  preferving  plumbs  (page  304): 
then  put  them  upon  the  fire,  and,  when  they  boil, 
throw  in  a pint  of  brandy  : let  them  boil  up,  and 
put  them  into  bottles.  The  proportion  is  a pint 
of  brandy  to  a hundred  of  apricots:  obferve  that 
the  apricots  muft  be  taken  from  the  fire  while 
the  brandy  is  added,  left  it  fhould  catch  fire;  and 
111  cafe  this  fhould  happen,  it  would  be  well  to 
have  a wet  cloth  at  hand,  to  throw  over  to  extin- 
guiih  it. 

To  make  Apricot  Ratafia. 

Cut  a quarter  of  a pound  of  apricots  in  fmali 
pieces,  and  having  broken  the  ftones,  take  out  the 
kernels;  peel  and  bruife  them;  put  them  into  a 
pitcher  with  the  apricots,  and  a quart  of  brandy, 
half  a pound  of  fugar,  a little  cinnamon,  eight 
cloves,  and  very  little  mace:  flop  the  jug  clofe, 
and  let  them  in  fuie  fifteen  days,  or  three  weeks, 
ftirring  the  pitcher  often:  then  ftrain  it  through  a 
filtering  bag,  and  put  it  into  bottles, 
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To  preferw  Pears  in  Brandy. 

They  are  done  in  the  fame  manner  as  apricots. 

To  prefer  ve  Plumbs  in  Brandy. 

Plumbs  of  whatever  fpecies  are  done  in  the  fame 
.manner  as  apricots,  obferving  the  fame  boiling  for 
the  fugar. 

0\ 

To  make  Cherry  Ratafia. 

Stone  and  pick  the  ftalks  off  fome  fine  cherries 
ripened  ; add  a few  rafpberries,  bruife  the  whole 
together,  and  let  it  infufe  in  a jug,  clofe  {topped, 
for  four  or  five  days  : take  care  to  ftir  up  the  pulp 
two  or  three  times  every  day,  and  then  prefs  out 
all  the  juice  ; meafure  it,  and  to  three  pints  of 
juice  add  three  pints  of  brandy  : to  the  five  pints 
of  ratifia  add  three  handfulls  of  cherry  kernels 
bruifed,  and  a quarter  of  a pound  of  lugar  to  the 
pint  ; fet  the  whole  to  infufe  in  the  fame  jug,  with 
a handfull  of  coriander  feeds  and  a little  cinna- 
mon ; ftir  it  every  day  during  feven  or  eight  days, 
after  which  ftrain  it  through  a filtering  bag,  and 
put  it  into  bottles  clofe  flopped. 

T ? preferve  Cherries  in  Brandy. 

To  a pint  of  brandy  add  a full  pint  of  the  juice 
of  ripe  rafpberries,  and  a pound  and  a half  of 
fugar  : then  take  fome  fine  cherries,  well  ripened, 
and  very  clear;  cut  the  ftalks  about  half  way,  and 
arrange  the  cherries  in  bottles,  pouring  the  brandy 
and  lugar  over  them  : ftop  the  bottles  clofe,  and 
keep  them  for  ufe.  In  the  winter  you  may  ferve 
them  iced,  by  dipping  them  in  lugar  mixed  with 
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the  white  of  an  egg. Take  care  to  have  enough 

of  brandy  and  fugar  to  cover  your  cherries. 

To  make  Ratafia  ofi  red  Fruits . 

Take  two  pounds  of  cherries  (having  firft  ftoned 
them  and  picked  off  theftalks),  a pound  of  currants, 
a pound  of  black  cherries,  a pound  of  rafpberries, 
and  a pound.of  mulberries,  which,  if  you  have  not 
time  to  procure  them  all  at  once,  may  be  put  in  at 
different  times  : bruife  all  thefe  fruits  together, 

and  put  them  into  a jug  with  their  juice,  and  halt 
the  kernels  of  the  cherries  pounded  ; let  the  whole 
work  together  three  days,  and  then  ftrain  the 
juice  through  a fieve  ; put  it  again  into  the  jug, 
with  as  much  brandy,  a quarter  of  a pound  of 
fugar  to  a pint  of  ratafia,  and  a roll  of  cinnamon  : 
let  the  whole  infufe  two  months,  and  then  pour 
your  ratafia  clear  off  into  bottles. 

To  make  Cherry  Wine. 

To  make  five  pints  of  cherry  wine,  take  fifteen 
pounds  of  cherries  and  two  pounds  of  currants, 
bruifing  them  well  together  ; add  two  thirds  of  the 
cherry-kernels  pounded,  and  put  the  wdiole  into  a 
barrel,  with  a quarter  of  a pound  of  fugar  to  a pint  of 
juice  : the  barrel  fhould  be  full,  and  covered  only 
with  a vine-leaf  while  it  is  working,  which  will 
be  nearly  three  weeks  : take  care  to  keep  the 
barrel  aLways  full,  by  adding  more  cherry-juice: 
when  it  has  done  working,  flop  it  with  a bung, 
and  two  months  after  draw  it  clear  off  into 
bottles. 
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a Receipt  to  make  the  excellent  hiquor  called  Vefpretto, 
approved  by  the  King's  Phyficians  at  Montpellier. 

Put  a quart,  of  brandy  into  a glafs  or  {tone 
bottle  with  the  following  feeds,  after  having 
bruifed  them  in  à mortar  : Two  large  feeds 

of  angelica,  an  ounce  of  coriander  feed,  a good 
pinch  of  fennel  feed,  and  as  much  annifeed  ; add 
the  juice  of  two  lemons,  with  the  zeft  of  the  peels, 
and  a pound  of  fiigar  : let  the  whole  infufe  in  the 
bottle  four  or  five  days,  taking  care  to  fhake  it 
from  time  to  time  that  the  lugar  may  difiolve  ; 
then  {train  it  through  a filtering  paper,  and  put  it 

into  bottles,  {topping  them  clofe. This  liquor 

is  excellent  for  all  diforders  of  the  Itomach,  indi- 
geftion,  vomiting,  colic,  ol.ltrudion,  retention  of 
urine,  oppreffion  of  the  fpleen,  giddinels,  rheu- 
xnatifm,  fhort  breath,  &c.  &c. 

To  make  Ratafia  ofi  Kernels  end  Seeds. 

Take  a pound  of  apricot-kernels,  or  you  may,  if 
you  pleafq,  ufeonly  almonds  : infufe  them  during 
eight  days  in  two  pints  of  brandy  and  a pint  of 
water,  with  a pound  of  fugar,  a handlull  of  cori- 
ander Iced)  and  a little  cinnamon  ; then  {train  it 
through  a filtering  bag,  and,  being  very  clear,  put 
it  into  bottles.  All  ratafias  of  this  kind  are  made 
in  the  fame  manner. 

To  male  Orangeficnver  Ratafia. 

Take  a pound  of  orange-flowers  picked,  with 
a quart  of  brandy,  a pint  of  water,  and  a pound  ot 
fugar  : let  them  infufe  three  weeks  or  a month, 
and  flrain  the  brandy  through  a filtering  bag. 

To 
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T* 3 make  the  fame  another  Way. 

Put  three  quarters  of  a pound  of  orange- flowers 
into  a pitcher,  with  three  pints  of  water  and  lefs 
than  two  of  brandy,  and  a pound  and  a half  of 
fugar  : fet  the  pitcher  in  a caldron  of  boiling  water, 
upon  the  fire,  during  ten  hours;  then  take  it  off, 
and  let  it  cool  in  the  pitcher  before  you  ftrain  it. 

T i make  the  fame  another  Way. 

Take  a pound  of  fugar,  with  a glafs  of  water, 
and  boil  it  to  the  fame  degree  as  for  the  conferves; 
then  take  it  off  the  fire,  and  put  in  half  a pound  of 
orange-flower  leaves,  and  let  them  boil  up  a few 
times  with  the  fugar  : take  them  off  the  fire,  cover 
them  well,  and  leave  them  in  the  fugar  five  or  fix 
hours;  then  put  them  over  a flow  fire, with  a pint  of 
brandy,  letting  them  remain  no  longer  than  is 
neceflary  for  the  brandy  to  mix  with  the  fugar  ; 
afterwards  ftrain  your  ratafia  through  a napkin, 
and  put  it  into  bottles.  To  keep  the  orange-flowers, 
fqueeze  them  well,  and  take  half  a pound  of  fugar, 
boil  it  to  the  fame  degree  as  for  lyrup  of  violets 
(page  310)  ; put  in  your  orange-flowers,  let  them 
boil  up,  and  If ir  them  over  the  fire  till  the  fugar 
becomes  candied,  and  pour  them  through  a fieve. 
Thefe  orange-flowers  will  keep  in  a dry  place,  and 
are  ufeful  to  put  into  creams,  or  any  thing  that 
requires  orange-flowers  flared. 

fo  make  Quince  Ratafia. 

Take  fome  good  quinces,  pare  and  pound  them, 
having  taken  out  the  core  ; wring  them  well  in  a 
new  linen  cloth,  and  mealiire  the  juice  you  have 
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drawn  from  them  : put  a quart  of  brandy  to  three 
pints  of  the  juice,  and  a quarter  of  a pound  of 
fugarto  a pint  of  the  ratifia,  fome  cinnamon,  ginger, 
and  mace  in  moderate  quantities  ; infufe  the  whole 
ten  or  twelve  days,  flopping  the  pitcher  clofe  ; 
then  flrain  it  through  a filtering  bag,  and  put  it 
into  bottles  for  ufe. 

Annifeed  Ratafia. 

To  make  a quart,  boil  two  pounds  of  fugar  with 
a gill  of  water,  till  the  fugar  is  yvell  fkimmed  and 
clear  ; then  boil  a gill  of  water,  and  put  into  it 
three  ounces  of  annifeed  ; let  it  infufe  a quarter  of 
an  hour,  and  add  to  it  the  fugar,  with  three  pints 
of  brandy  ; ftir  it  together,  and  put  it  into  a 
pitcher  : flop  it  clofe,  and  let  it  infufe  in  the  fun 
three  weeks  ; then  flrain  it  through  a napkin  or 
filtering  cloth,  and  put  your  ratafia  into  bottles  for 
rife. 

To  make  Juniper  Ratafia. 

To  make  three  pints  of  ratafia,  put  a quart  of 
brandy  into  a jug,  with  a full  handfull  of  juniper- 
berries,  and  a pound  and  a half  of  fugar,  boiled  in 
a quart  of  water,  and  well  fkimmed  : flop  the 
pitcher  clofe,  and  fet  it  for  about  five  weeks  in  a 
warm  place  \ then  flrain  it  through  a filtering 
cloth,  and  when  it  is  quite  clear,  put  it  into 
bottles,  taking  care  to  cork  them  well.  This 
ratafia  is  a ilomachick,  and  the  better  for 
keeping. 

To  make  Lemon  or  Seville  Orange  Ratafia. 

Take  the  peel  of  eight  lemons  or  Seville  oranges, 
without  any  of  the  white  that  lays  underneath  j cut 
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it  into  little  bits,  and  infufe  it  with  three  pints  of 
brandy  in  a pitcher  three  weeks;  then  boil  a pound 
of  fugar  with  half  a gill  of  water,  ikim  it  well,  and 
put  it  into  the  pitcher  with  the  brandy,  letting  it 
infufe  twelve  or  fifteen  days  longer  j after  which 
ftrain  it,  and  put  it  into  bottles.  The  excellence 
of  this  ratafia  depends  upon  the  length  of  time  it 
is  kept. 

* 

To  make  Walnut  Ratafia. 

When  the  walnut  is  formed,  take  a dozen  whole 
ones  j fplit  them  in  half,  and  put  them  into  a 
pitcher,  with  three  pints  of  brandy;  ftop  the 
pitcher  clofe,  and  keep  it  during  fix  weeks  in  a 
cool  place,  fhaking  the  pitcher  from  time  to  time  ; 
then  boil  a pound  of  fugar  with  a gill  of  water, 
Ikim  it  well,  and  when  you  have  ft  rained  the 
brandy  through  a napkin,  add  to  it  the  fugar,  with 
a bit  ©f  cinnamon,  and  a little  coriander  feed  : let 
the  whole  infufe  about  a month,  pour  it  off  clear, 
and  put  it  into  bottles. 

To  make  a cool  Drink  for  Summer. 

Take  any  fort  of  fruit  you  like,  whether  cherries, 
currants,  ftrawberries,  rafpberries,  or  mulberries  ; 
to  a pound  of  fruit  a pint  of  water  : bruife  your 
fruit,  and  mix  it  with  the  water  ; then  ftrain  it 
through  a linen  cloth,  adding  a little  fugar,  and 
keep  it  in  a cool  place,  till  you  have  occafion  to 
ufe  it. 

If  you  would  ice  it,  add  a little  more  fugar,  and 
put  your  fruit-water  into  moulds  of  tin,  and  ice 
it  with  ice,  fait,  or  faltpetre,  ftirring  it  in  the 
moulds  without  ceafing,  that  it  may  ice  quickly  : 
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vyhen  it* begins  to  congeal,  ftir  it  from  time  to 
time  with  a fpoon  till  it  be  iced,  or  the  edges  will 
be  too  much  congealed,  and  the  middle  not  at  all  : 
when  it  is  iced  properly,  drefs  it  in  little  glaffes, 
and  ferve  it  immediately. 

To  ice  Creams , &c. 

Take  any  fort  of  cream  or  fluid  you  pleafe,  and 
put  it  into  little  tin  moulds  to  ice  : as  it  congeals 
take  care  to  ftir  it  from  time  to  time,  and  when  it 
is  iced,  ferve  it  in  glaffes.  When  you  would  ice 
any  thing,  begin  an  hour  before  you  have  occaflou 
to  ferve  it. 

To  make  Cane  Ions  of  Iced  Cream. 

Canelons  are  made  in  the  fame  manner  as  iced 
cheefes  ; the  difference  is  in  the  moulds  in  which 
they  are  iced. 


Iced  Cream  Cheefe. 

Take  a pint  of  thick  cream,  or  a gill  of  milk, 
the  yolk  of  an  egg,  and  three  quarters  of  a pound 
otfugar;  let  it  boil  up  three  or  four  times,  and 
take  it  off  the  Are  ; then  put  in  fome  eflences,  as 
of  orange-flowers,  bergamot,  orange,  or  lemon, 
and  put  it  into  your  tin  moulds  to  ice  : put  the 
mould  into  a little  pail  proportioned  to  the  (ize  of 
it,  after  having  put  the  ice  well  pounded  at  the 
bottom,  with  a handful  1 of  falt-petre  or  fait,  and 
put  the  fame  round  the  mould  : when  your 
cheefe  is  iced,  and  you  are  ready  to  ferve  ir,  dip 
the  bottom  of  the  mould  in  boiling  water,  to  de- 
tach the  cheefe;  drefs  it  in  the  bowl,  and  ferve  it 
unmediately. 

Strawberry 
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Strawberry  Cream. 

Take  about  a gill  of  ftrawberries,  and  having, 
picked,  wafhed,  and  well  drained  them,  pound 
them  in  a mortar  : boil  three  gills  of  cream  with 
a gill  of  milk,  and  fome  fugar,  till  it  is  confumed 
to  half,  and  when  it  is  cold,  put  in  your  flraw- 
berries,  and  mix  them  together,  alfo  a bit  of  run- 
net  about  the  fize  of  a coffee  berry,  and  put  it 
into  the  cream  when  it  is  lukewarm  ; ftrain  the 
whole  through  a fieve,  and  put  it  into  a delfert- 
plate  which  will  bear  the  fire  ; cover  it  with  a 
cover  which,  will  admit  fire  over  it,  and  when  the 
cream  is  let,  put  it  in  a cool  place,  of  upon  ice, 
till  you  are  ready  to-derve  it. 

To  make  Rafpherry  Cream. 

It  is  made  the  fame  as  ftrawberry  cream,  with 
this  difference,  thatiwhen  the  cream  is  fufficiently 
reduced,  and  you  take  it  off  the  fire,  put  in  the 
yolks  of  two  eggs  beat  up  with  two  fpoonfulls  of 
cream  ; replace  it  upon  the  fire,  merely  to  do  the 
eggs,  taking  care  that  they  do  not  boil,  left  they 
fhould  curdle  ; and  finifh  your  cream  as  the  pre- 
ceding. 

v*  ■ • . * . 

Tô  make  Whipt  Cream. 

Take  a pint  of  good  cream,  and  put  it  into  an 
earthen  pan,  with  a few  dried  orange-flowers  fhred 
fine,  half  a quarter  of  a pound  of  fine  fugar,  and 
a bit  of  gum-dragant  about  the  fize  of  a fmall  nut, 
pulverized  : whip  your  cream,  and,  as  the  froth 
fifes,  take  it  oft  with  a Ikimmer,  and  put  it  upon 
a fieve,  with  a difh  underneath  to  receive  what 
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drops  ; continue  to  whip  it  till  there  remains  ne> 
more  in  the  pan  ; and  if  you  have  not  enough, 
take  that  which  has  droped  through  the  fieve,  and 
whip  it  again  : forpe  people  garnifh  the  cream 
with  lemon  chips,  but  it  is  ufually  ferved  alone  : ' 

thofe  who  love  the  flavour  of  lemon,  may  add  a 
little  green  lemon-peel,  flared  very  fine,  to  the 
cream  before  it  is  wbipt,  but  then  it  is  unnecef- 
fary  to  garnifh  it  with  lemon  chips  : drefs  it  .upon 
your  deflert-difb,  in  the  form  of  a dome,  or,  for 
variety,  in  the  fhape  of  little  rocks. 

cTo  make  Cream  à la  Portugaife. 

Put  half  a fpoonfull  of  orange-flower  water  into 
a pint  of  good  cream,  with  a full  quarter  of  a 
pound  of  fugar,  and  the  yolks  and  whites  of  two 
liew-laid  eggs  ; beat  the  whole  together,  till  your 
cream  is  well  thickened;  put  it  into  a filver  def- 
fert-plate,  upon  l'ome  hot  embers,  covered  with 
a cover  that  will  admit  fire  over  it,  and  when  the 
cream  is  fet,  put  the  difh  upon  fome  ice,  or  in  a 
cool  place,  till  you  are  ready  to  ferve  it, 

Sirawberry  and  Rafpberry  Cream  whipped. 

Beat  three  gills  of  thick  cream,  and  as  the  troth 
rifes,  take  it  off  with  a fkimmer,  and  put  it  upon 
a fieve,  with  a difh  under  to  receive  what  drops  ; 
then  take  two  handfulls  of  ftrawberries  or  ratp- 
berries  well  picked,  and  rub  them  through  a fieve; 
add  to  them  two  ounces  of  fine  fugar,  and  mix  the 
whole  together,  whipping  it  with  the  cream  a 
moment  before  you  ferve  it  up. 
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$0  make  Cream  à la  Reine » 

Boil  a pint  of  cream  with  two  ounces  of  fugar, 
fill  half  is  confumedj  then  take  it  off  the  fire,  and  v 
put  in  a coffee  fpoonfull  of  orange-flower  water, 
and  the  whites  of  two  eggs  whipped  ; ftir  them  a 
moment  upon  the  fire  with  the  whilk,  and  as  foon 
as  the  whites  of  the  eggs  are  done,  difh  the  cream  in 
your  deffert-plate,  letting  it  cool  before  you  ferve 
it  up. 

Cheefe  a la  Creme. 

Make  a pint  of  good  milk  lukewarm,  and  ftir 
in  a bit  of  runnet  about  the  fize  of  a pea  ; put  it 
over  a few  hot  embers,  covered,  with  fire  at  the 
top,  and  when  the  curd  is  fet,  put  it  into  a little 
ofier  balket,  made  for  the  purpofe,  and  when  it  is 
well  drained,  drefs  it  in  a deflert-difh,  and  ferve  it 
with  good  cream  and  fine  fugar  over. 

JVhipi  Cheefe. 

Shred  a little  green  lemon-peel  very  fine,  and 
put  it  into  an  earthen  pan,  with  three  gills  of  good 
thick  cream,  and  a bit  of  gum-dragant,  about  the 
fize  of  a pea,  in  powder  : whip  your  cream,  and 
as  the  froth  riles  take  it  off  with  a Ikimmer,  and 
put  it  into  a little  wicker  balket  made  for  the  pur- 
pofe, putting  a bit  of  muflin  at  the  bottom  if  the 
balket  be  not  clofe:  when  the  cream  is  all  whipt, 
let  your  cheefe  drain  till  you  have  occafion  to  ferve 
it  ; then  turn  it  into  a deflert-difh,  and  throw  over 
fome  powdered  loaf- fugar. 

1 To  make  Cheefe  à la  Princejfe. 

Put  a pint  of  cream  upon  the  fire,  with  lefs  than 
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a pint  of  milk,  two  grains  of  fait,  the  peel  of  3 
green  lemon  grated,  fome  coriander  feed,  a bit  oh 
cinnamon,  and  three  ounces  of  fugar  j let  the 
■ whole  boil  together  till  half  is  confumed;  then 
take  it  off  the  fire,  and  when  it  has  ftood  till  it  is 
no  more  than  lukewarm,  mix  with  it  a little  bit  of 
runnet  about  the  fize  of  a pea,  mixed  with  a 
fpoonfull  of  water  ; ftrain  the  cream  through  a 
fieve,  and  replace  it  upon  a very  flow  fire  : w’hen 
the  curd  is  fet,  put  it  into  a little  wicker  balket 
made  for  the  purpofe,  to  drain,  and  take  the  form 
of  a cheefe,  and  then  turn  it  into  a plate  or  deffert- 
difli.  ‘ 

To  male  Cheefe  à la  Montmorency . 

Boil  a pint  of  cream,  , with  two  ounces  of  fugar, 
and  take  it  from  the  fire  to  cool  ; then  put  in  half 
a coffee  fpoonfull  of  orange-flower  water,  and 
whip  the  cream  with  an  olier  whifk  ; as  the  froth 
riles  a little  thick,  take  it  off  with  a fkimmer,  and 
put  it  into  a balket,  covered  with  a fine  linen 
cloth  : when  you  have  whipt  all  the  cream,  let 
your  cheefe  drain,  and  fefve  it  in  a deffert-dilh. 

To  male  Bf cuits , &c. 

Make  a mould  with  a fheet  of  white  paper 
doubled,  and  plaited  round  in  the  form  of  a drip- 
ping-pan, the  edge  being  about  the  height  of  two 
fingers  ; make  this  mould  the  fize  of  the  cake 
you  deflgn  to  make  : for  one  of  a middling  hze, 
put  a pound  of  fugar  into  a fauce-pan,  with  a glats 
of  water,  and  boil  it  to  the  fame  degree  as  the 
apple  marmalade  ; then  put  in  a quarter  oi  a 
pound  of  orange-flower  leaves,  take  it  from  the 
lire,  and  fir  it  quick  with  a wooden  Ipoon,  till 
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the  fugar  begins  to  candy  : have  ready  a little  find 
fugar  beat  up  with  the  white  of  an  egg  to  the 
confidence  of  thick  cream  ; put  it  to  th'e  fugar, 
dir  it  quick,  and  pour  your  cake  into  the  paper 
mould,  keeping  the  bottom  of  the  faucepan 
turned  over  it  while  it  is  hot,  to  prevent  its  falling, 
Violet  cakes  are  made  in  the  fame  manner,  with 
this  difference,  that  to  a quarter  of  a pound  of 
violets,  three  quarters  of  a pound  of  fugar  only- 
will  be  neceffary.  Crifped  orange-flower  cakes 
are  made  the  fame,  excepting  that  the  flowers  muff 
be  firff  dried  over  the  fire  with  a little  powdered 
fugar,  before  they  are  put  into  the  boiled  fugar. 

To  make  common  Bifcuits . 

Take  the  weight  of  eight  eggs  in  fine  fugar,  and 
of  four  in  flour,  and  put  them  feparately  upon  a 
plate:  break  the  eight  eggs,  and  beat  the  yolks 
half  an  hour  with  the  fugar,  and  a little  green 
lemon-peel  ; then  beat  the  whites,  and  when  they 
are  weil  frothed,  mix  them  with  the  fugar,  and 
dir  in  the  flour  by  degrees  : have  ready  forne  tin 
or  paper  moulds,  buttered  within  ; put  in  your 
pade,  filling  the  moulds  but  a little  more  than  half; 
throw  fome  powdered  fugar  over,  and  fet  your 
bifcuits  in  an  oven  half  an  hour  ; when  they  are 
of  a fine  gilt  colour,  and  half  cold,  take  them  out 
of  the  moulds* 

To  make  Spoon  Bifcuits. 

Thefe  bifcuits  are  made  in  the  fame  manner  at 
the  preceding,  with  this  difference,  that  the  weight 
of  four  eggs  in  fugar  is  fufficient,  and  then  they 
aie  not  put  into  moulds  : when  your  pade  is  made, 

take 
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take  a fpoonfull  for  each  bifcuit,  and  drop  it 
"upon  a fheet  of  white  paper,  and  having  thrown 
iome  powdered  fugar  over  your  bifcuits,  bake  them 
in  a cool  oven,  like  the  preceding,  and  when  done 
take  them  off  the  papers  with  a knife. 

To  make  Bifcuits  for  Cordials . 

Take  the  weight  of  five  eggs  in  fugar  and  the 
fame  in  flour  ; put  the  fugar  into  a pan,  with  the 
peel  of  a green  lemon  fhred  fine,  fome  crifped 
orange-flowers  fhred  fine  alfo,  and  the  yolks  of 
five  eggs,  and  beat  them  together  till  the  fugar  is 
well  mingled  with  the  eggs;  then  ftir  in  the  flour, 
and  beat  the  whole  together  : beat  the  whites  of 
the  eggs  you  have  put  apart  till  they  rife  in  froth, 
and  mingle-'  it  with  the  fugar  and  flour  : have 
ready  fome  white  paper  made  into  the  form  of 
little  trenches,  each  about  the  depth  and  length 
of  a finger  ; rub  them  with  hot  butter,  and  then 
put  two  fpoonfulls  of  bifcuit  into  each  trench  ; 
throw  fome  powdered  fugar  over,  and  put  them 
into  a mild  oven  : when  they  are  done  ot  a good 
colour,  take  them  out  of  the  papers,  and  put'them 
upon  a fieve,  in  a dry  place,  till  you  have  occation 

to  ufe  them. Thefe  bifcuits  are  excellent  to 

take  with  cordials. 

T ? make  light  Bifcuits. 

Take  ten  eggs  ; put  the  yolks  of  five  into  a 
pan,  with  a few  crifped  orange-flowers  and  the 
peel  of  a green  lemon,  both  fhred  very  fine  ; add 
alfo  three  quarters  of  a pound  of  fine  fugar,  and 
beat  them  together  till  the  lugar  is  diflolved,  and 
well  mingled  with  the  eggs  ; then  beat  the  whites 
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Of  the  ten  eggs,  and  when  it  is  well  frothed,  mix 
it  with  the  fugar;  ftir  in  lightly,  by  degrees,  fix 
ounces  of  flour,  and  put  your  bifcuits  into  buttered 
moulds  ; powder  them  with  6ne  fugar,  and  bake 
them  m an  oven  moderately  heated. 


To  make  Sweet-meat  Bifcuits. 

Pound  the  peel  of  a preierved  lemon  in  a mortar, 
with  fome  orange-flowers  crifped  j add  two  fpoon- 
fulls  of  apricot  marmalade,  three  ounces  of  fine 
fugar,  and  the  yolks  of  four  eggs,  putting  the 
white  apart  ; mix  the  whole  together,  and  rub  it 
through  a fieve  with  a fpoon  ; then  add  the  whites 
of  the  eggs  beat  up  to  a froth,  and  put  the  bifcuits 
in  an  oblong  form  upon  fome  white  paper  ; throw 
a little  fine  fugar  over,  and  bake  them  in  an  oven 
moderately  heated. 


To  make  Chocolate  Bifcuits. 

Take  fix  eggs,  and  put  the  yolks  of  four  into 
one  pan,  and  the  whites  of  the  whole  fix  into  ano- 
ther ; add  to  the  yolks  an  ounce  and  a half  of 
chocolate,  bruifed  very  fine,  with  fix  ounces  of 
fine  fugar  ; beat  the  whole  together  well,  and 
then  put  in  the  whites  of  your  eggs  whipt  to  a 
froth  : when  they  are  well  mingled,  ftir  in  by 
little  and  little  fix  ounces  of  flour,  and  put  your 
bifcuits  upon  white  paper,  like  fpoon  bifcuits  (page 
333),  or  in  little  paper  moulds  buttered  : throw 
over  a little  fine  fugar,  and  bake  them  in  an  oven 
moderately  heated. 

1 

To  make  Almond  Bifcuits. 

They  are  of  two  forts,  bitter  and  lvveet  almonds: 

1 ' to 
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to  make  the  laft,  take  a quarter  of  a pound  of 
iweet  almonds,  pick,  and  pound  them  fine  in  a 
mortar,  fprinkling  them  from  time  to  time  with  a 
little  fine  fugar  ; then  beat  them  a quarter  of  an 
hour  with  an  ounce  of  flour,  the  yolks  of  thrèe 
eggs,  and  four  ounces  of  fine  iugar,  adding  after-' 
ward  the  whites  of  four  eggs  whipt  to  a froth  : 
have  ready  fome  paper  moulds*  made  like  boxes, 
about  the  length  of  two  fingers  lquare  ; butter 
them  within,  and  put  in  your  bifcuits,  throwing 
over  them  equal  quantities  of  floûr.arid  powdered 
fugar  : bake  them  in  a cool  oven,  and  when  doile 
of  a good  colour,  take  them  out  of  the  papers. 

Bitter-almond  bifcuits  are  made  in  the  fame 
manner,  with  this  difference  only,  that  to  two 
ounces  of  bitter  almonds  muft  be  added  an  ounce 
of  fweet  almonds. 

To  make  Filbert  Bifcuit'. 

They  are  made  in  the  fame  manner  as  the  al- 
mond bifcuits. 

To  make  Bifcuits  à là  Sainte  Cloud. 

Take  two  ounces,  of  ground  rice  lifted  through 
à fine  lieve;  put  it  into  an  earthen  pan,  with  halt 
a pound  of  line  fugar,  the  yolks  of  four  eggs,  and 
a little  green  lemon-peel  fhied  fine  ; beat  the 
whole  well  together,  and  then  put  in  the  whites 
of  eight  eggs  whipt  to  a froth  ; put  your  bifcuits 
into  little  paper  moulds  buttered  ; fet  them  in  an 
oven  moderately  heated,  and  when  they  are  done 
of  a good  colour,  take  them  while  hot  out  of  the 
moulds  ; then  beat  half  the  white  of  an  egg,  with 

two  ihoontulls  of  doublc-rehned  fugar,  adding 
1 from 
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from  time  to  time  a few  drops  of  lemon  juice,  and, 
when  it  is  well  whitened,  ice  your  bifcuits  with 
it,  replacing  them  a moment  in  the  oven,  that  the 
iugar  may  dry. 

To  make  Marchpane. 

Pound -a  pound  of  fweet-almonds,  blanched,  and 
as  you  beat  them  put  in  the  whites  of  three 
eggSj  then  add  fome  apricot  marmalade,  or  any 
other  fweet-meat  that  is  not  too  liquid,  and  fome 
candied  orange-flowers  pounded  : when  the  whole 
is  well  mingled,  put  your  pafte  into  a ftew-pan, 
with  fome  powdered  loaf  fugar,  and  dry  it  over 
the  fire  ; then  put  it  upon  a board,  and  mix  it 
with  fugar,  till  the  pafte  no  longer  fticks  to  your 
hands  ; then  roll  it,  and  form  your  marchpane  of 
any  fhape  you  pleafe  : have  ready  the  whites  of 
fix  eggs,  beat  half,  and  mix  it  with  fome  green 
lemon-peel  fhred  fine,  dip  your.marchpane  into  it, 
and  afterward  into  fome  powdered  fugar,  till  they 
have  taken  as  much  as  they  will  retain:  bake 
them  %|ïon  white  paper,  upon  fheets  of  copper,  in 
an  overt  moderately  heated. — To  fee  that  your 
oven  is  properly  heated,  put  in  a bit  of  pafte  upon 
a card  ; if  the  oven  colours  it,  it  is  a fign  that  it  is 
too  hot. 

To  make  Gaufres . 

Take  three  new-laid  eggs,  beat  them  with  as 
much  flour  as  they  will  abforb,  fome  green  lemon- 
peel,  fome  orange-flower  water,  and  fome  fine 
iugar  ; then  beat  in  a little  more  than  a gill  of 
cream,  and,  when  your  pafte  is  ready,  beat  the 
gauffre-iron*  upon  a ftove,  and  rub  it  within  with 

* An  iron  frame  divided  into  feveral  little  fquares. 
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a bit  of  wax  candle,  to  prevent  the  cakes  from 
flicking:  when  your  iron  is  hot,  put  into  each 
fquare  full  a kitchen  fpoonfull  of  pafte  ; then  fhut 
your  iron,  and  fet  it  upon  the  ftove  : when  your 
gauffres  are  done  on  one  fide,  turn  them  on  the 
other,  and  then  take  them  out,  and  put  them 
upon  a wooden  rolling-pin  : bend  them  while 
hot,  and,  when  they  are  quite  done,  put  them 
into  a dry  place,  till  you  have  occafion  to  ufe 
them.  You  may  keep  them  in  a warm  roomfeveral 
days  before  they  turn  foft. 

To  dry  Pears  as  at  Reims. 

Take  the  rind  off  your  pears,  cut  the  ftalk  fhort, 
and  fcrape  it  : as  you  do  your  pears  throw  them 
into  cold  water,  and  then  boil  them  till  they  are 
tender;  take  them  out  with  the  fkimmer,  throw 
them  into  cold  water,  and,  having  drained  them, 
to  half  a hundred  of  pears  put  a pound  of  fugar 
in  a quart  of  water;  when  it  is  melted,  put  in  your 
pears,  and  leave  them  to  foak  two  hours  ; then 
put  them  upon  fmall  hurdles,  and  fet  them  in  an 
oven,  heated  as  for  bread,  all  night  : the  next  day 
dip  your  pears  again  into  the  lugar,  and  replace 
them  in  the  lame  manner  in  the  oven  ; continue  to 
do  fo  four  days,  and  the  laft  time  you  put  them 
into  the  oven  do  not  take  them  out  rill  they  are 
quite  dried  : they  will  keep  any  time  you  pleafe 
in  a dry  place. 

Liquorice  Lozenges  for  a Cold. 

Put  a pint  of  river  water  into  an  earthen  pot, 
with  a pound  of  green  liquorice,  icraped  and  cut 
in  very  fmall  bits,  two  handfulls  of  barley,  and 

four 
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four  golden  pippins  ; boil  it  over  a very  flow  fire 
four  or  five  hours,  till  it  is  reduced  to  lefs  than  a 
pint  ; bruife  the  whole  together,  rub  it  through  a 
fieve,  add  to  it  a pound  of  clarified  fugar,  and  two 
ounces  of  gum  adragant  melted  ; ftir  it  over  the 
fire  with  a wooden  ipoon  till  the  moiflure  eva- 
porates, and  it  flicks  to  your  fingers  ; then  turn  it 
out  upon  a (late,  or  a fheet  of  copper  rubbed  with 
oil,  and  when  it  is  cold  cut  it  into  fquares,  and  let 
it  to  dry  in  a warm  place. 


To  dry  Fruits  without  Sugar. 

Cherries. 

Take  fome  found  ripe  cherries,  and  arrange 
them  upon  hurdles,  taking  care  not  to  heap  them 
one  upon  the  other:  leave  on  the  ftalks,  and  put 
your  cherries  into  a cool  oven,  letting  them  remain 
as  long  as  the  oven  retains  any  heat  ; take  them 
out  to  turn  them  upon  the  hurdles,  and  put  them 
in  again  when  the  oven  is  at  the  fame  degree  of 
heat,  that  is  to  fay,  after  you  have  drawn  your 
bread  ; leave  them  till  you  think  them  fufficiently 
dry,  and  when  they  are  cool  tie  them  in  little 
bundles,  and  keep  them  for  ufe  in  a dry  place, 

» 

Plumbs. 

Plumbs  are  dried  in  the  fame  manner  : they 
muft  be  gathered  very  ripe  ; thofe  that  fall  from 
the  trees  without  being  gathered  are  the  beft, 
being  more  full  of  pulp,  and  of  a higher  flavour. 
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Peaches. 

They  are  dried  in  the  fame  manner  as  plumbs, 
with  this  difference,  that  thofe  which  are  gathered 
from  the  trees  are  better  than  thofe  that  fall  : 
fplitthem  in  halves,  take  out  the  ftone,  and, when 
they  are  half  dried,  put  them  upon  a clean  board, 
and  flatten  them  a little  that  they  may  dry  equally. 

apricots.  » 

They  are  dried  in  the  fame  manner  as  peaches, 
except  that  the  ftone  is  taken  out  without  break- 
ing the  apricot. 

Pears. 

They  are  dried  either  peeled  or  with  the,  rind  : 
for  the  firft  method,  which  is  the  beft,  pare  them, 
and  put  them  with  the  rind  into  boiling  water, 
letting  them  boil  till  they  begin  to  be  tender  (be 
carefull  in  peeling  them  not  to  take  off  the  flalks), 
and  then  dry  them  in  an  oven  in  the  fame  manner 
as  plumbs. 

Po  make  Country  Sweet-meats. 

Take  the  wort  of  new  wine*,  and  put  it  into  a 
pail,  large  or  fmall,  according  to  the  quantity  of 
fruit  you  would  preferve  : put  it  into  a kettle,  and 
let  it  boil  over  a clear  fire  till  two  thirds  is  con- 
fumed,  that  it  may  acquire  a good  confiftence, 
and  be  fit  to  candy  your  fruit  ; then  take  the  fruit 
that  you  would  prelerve,  whether  apples,  pears, 
or  quinces,  and  boil  it  in  water  till  it  be  a little 
tender  : take  off  the  rind,  and  put  your  fruit  into 
'your  fyrup,  and  let  it  boil  till  it  be  done.  To  know 
when  it  is  boiled  enough  take  fome  of  the  fyrup  upon 

* Moût. 
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ït  plate,  if  you  fee  it  remain  red,  and  that  it  does 
not  run  when  you  tilt  the  plate,  it  is  a lign  that  it 
is  time  to  take  out  your  prelerves  ; then  put  them, 
into  pots,  and  when  cold  cover  them.  It  is  indif- 
ferent whether  the  wort  be  from  red  wine  or 
white. 

F ■)  preferve  Fruit  with  Perry. 

Take  fome  perry,  fet  it  over  the  fire,  and  reduce 
it  to  two  thirds  before  you  put  in  your  fruit  ; then 
finilh  your  preferve  in  the  lame  manner  as  thofe 
done  with  the  wine-wort. 

F i preferve  Fruit  •with  Honey . 

Choofe  the  fined:  honey  you  can  procure,  and 
ufe  it  in  the  fame  manner  and  in  the  lame  propor- 
tion as  fugar  ; all  the  prelerves  before  mentioned 
being  equally  as  well  done  with  honey. 

Fo  clarify  Honey. 

Put  it  into  a fauce-pan  over  a Hove,  and  when  it 
boils  Ikim  it  well  : to  know  when  it  is  boiled  to  3, 
proper  degree  put  in  an  egg,  if  it  finks  the  boiling 
is  imperfect,  but  if  it  floats  it  is  done,  and  you 
may  ufe  it  to  preferve  any  fort  of  fruit,  in  the  fame 

manner  as  with  fugar. Take  care,  as  the  honey 

is  fubjefl  to  burn,  to  boil  it  over  a very  flow  fire, 
and  to  ftir  it  conftantly  with  a wooden  fpattle. 

Fo  make  Grape  Marmalade. 

Take  any  quantity  of  grapes  you  pleafe,  Aone 
and  lqueeze  them,  and  put  them  in  a kettle,  over 
a clear  fire  ; when  they  boil,  take  off  as  many  of 
the  leeds  as  you  are  able  with  a Ikimmer  : let  it 
coniume  to  two  thirds,  and,  as  it  thickens,  take 

care 
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care  to  lower  the  fire  : ftir  it  often  with  a wooden 
fipattle  as  it  grows  thick,  left  it  fhould  burn,  and 
then  ftrain  it  through  a linen  cloth,  prefling  it 
hard  with  your  hands  ; this  done,  replace  it  upon 
the  fire,  and  let  it  boil  up  a few  times,  ftirring  it 
till  it  has  acquired  a proper  confiftence  ; then  take 
it  off  the  fire,  and  put  it  into  pans.  When  it  is 
half  cold  put  it  into  pots,  leaving  them  five  or  fix 
days  covered  only  with  paper  : vifit  your  grape 
marmalade  from  time  to  time,  and  if  the  paper 
becomes  moift,  take  it  away  and  replace  another; 
continue  to  do  fo  till  all  the  humidity  be  evaporated, 
then  it  will  no  longer,  if  well  made,  foil  the  paper; 
otherwife  put  it  upon  the  fire  again,  and  when 
you  take  it  off  entirely  clofe  your  pots.  Many 
perfons  put  peeled  pears,  cut  into  bits,  or  quinces, 
with  the  grapes  ; in  that  cafe  they  fhould  be  half 
boiled  before  they  are  put  in. 
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